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To LADIES and GENTLE WOMEN. 
* Ladies, 

i & b Hough there have been many Books extant of © 
| this kind, yet I think ſomething hath been defi- 
# ceent in them all, I have therefore adventured to_ 
8 enake another, which, I ſuppoſe, comprehends all the 

# Accompliſhments neceſſary for Ladtes, in things of 
this Nature. For you have here,” 

TI. The Art of Preſerving and Candying all Fruits 
and Flowers ; as alſo of making Conſerve, both wet 
and dry ;, and alſo the preparing of all ſorts of Syrnps 
Tellies, and Pickles. 

2. Here are ſome Excelient Receipts in Phyſuk 
and Chirurgery, for curing mo#t Diſeaſes incident to 
'the Body : Together with ſome Rare Beautifying Wa- 
$ ters, Oyls, Oyntments, and Ponders, for Adornment 
| FA the Face and Body, and to cleanſe it F vn all De- 
+ formities that may render Perſons Vnlovely. 

F Laſtly, Ton have here a guide to all manner of 
both in the Engliſh and French Mode, with 


aid. a-—.<. of 


| Cookery, 
The preparing all kind of Sallets and Sauces proper 
hereunto. . 
Together with Direftions for making all ſorts of 
Pies, Paſties, T arts and Cuſtards, with the Forms 
wd Shapes of many of them, to help your Prattice, 
with Bills of Fare upon all Occafis, So that in 
he whole, I hope it may deſerve the Title of the Ac- 
ompliſh'd Ladies Delight, and may acquire Ac- 
eptance at your Fair Hands, whereby you will very 
cb Encourage and Oblige, 
FE Ladies, 
Tour very Humble Servant 
x ana Admirer, Jo © 
| The 


and put to every pound of Raſes, three pound and 
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The Art of Preſerving, and C anaying Fruits and 
Flowers, as a'lo of making all ſorts of Conſerves, 
Syrups and Je es. 
I. To make Quince Cakes. 

Ake your Quinces in an Oven with ſome of their 
B own juyce, the.r Cores being cut ar! bruiſcd: - 
and pur to tte, then wertgh fone of tis juyce 
with ſom: of tie Quin1-2, cat into {inal Pieces, wither 
their weight in {ugar, an! with the Quinces ſuns 

uantity cf the iuyce of garberrizs, take the cleareſt 
yrup, and let it ſtand on the Coals 2 or 3 hours, | 
let them boil a little on tie fire, Caniy the reſt of 
the ſugar very bard, and put then together, ſtirring 
it while it 1s cold, arid pat it into glaſſes. 
2, To make conlerve of Barberries. 
When the ſcalks are picxt off, boyl then in fair 
ater till they ſwell and be very fott, then bruiſe 
them in a Mortar, ſtrain them, and boyl them by 
themſelves, then take for every pound of them 2 
of ſngar, and boyl them together, but nut 
too long, for then it will Rope. 
3. To make roms ak of Roſes. 
Take the buds of red Roſes, and flip away the 
white ends, then lip the reſt of the Roſes as {mall as. 


yon can, and beat them fine in a Marble Morter ; 


a half of Sugar, then put it up in a Gally-pot, and 
ſet it in the Sun for a forinight. | 
To make Cinnamon Water. 

Take a quart of Y Vhite-wine, a quart of Roſt-wa- 
ter, a Pint of Muſcadine, half a pound of Cinamon 
bruiſed, lay the Cinamon to ſteep in the wine 12 
hours, ſtirring them now and then, afterwards put 
them into an Alembick, __ {till them with a gentle 

Y 4 


fire, 
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re, and you may draw off from it three pints :But 

if you will not have it ſtrong, inſtead of Muſca- 

dine put in fo much Roſe-water or White-wine. , 
. Topreſerve Oui;ices white. 

Take to every pound cf Quince, a pound and a ; 
quarter of Sugar, clorafie the Sugar with the white 
of an Eg2, core your Qninces, but not too much, 
put this >uzar, and Water, ad Quince, being 
raw tog2ther, and fo make them boy! fo faſt that 
you can {ce no Quince, forget not to tuin tliem, 
- take off wiat icum you can, keep them boy ling thus 
ti.1 tliey are enough. 

6. To preſerve Raſpices 

Take the faireſt well coloured Raſpices, pick off 
their ſtalks very clean, then waſh them, beſure 
not to bruiſe them ; weigh them, to every pound i 
of Raſpices,put 6 ounces of hard Sugar.,6 ounces of t 
f} Sugar-Candy,clarifie it with half a pint of fair water, L 
# and 4 ounces of Juyce of Raſpices, being clarified, 

* boy] it to a weak Syrup, then put in your Raſpices, 
ſtirring them and let them boy! till they are enouzh. t 
To make Mackroons. = 

Take Almonds, blanch them, beat them in a Mor- 1 
ter, with ſerced Sugar mingled therewith, with the 
white of Egg and Ro{e-water, then beat them alto- 
gether till they are as thick as Frittzrs,then drop 1t 

vpon your waters, and bake it. 
| . To preſerve Cherries. 

Take ſome of the worſt Cherries and boyl them 
in fair water,and when the Liquor is well coloured, 
ſtrain it, then take ſome of the beſt Cherries you 
{| can get, with their weight in beaten. Sugar, then lay 
one laying of Sugar and another of Cherries, till all 
{ are laid in the Preſerving Pan ;z then pour a m__ t 
0 
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and Candying. 3 
; of the liquor of the worſt Cherries into it, boyl your: 
Cherries till they be well coloured, then take them. 

4 Up, and boyl the Syrup till it will batton on the ſide | 
of the diſh, and when they are cold, put them up in 
a Glaſs covered cloſe with. Paper untill you uſe them. 
9. To make Conſerve of Oranges Lemmons, Pippins. © * 

Boyl any of theſe Fruits, as you would do to make 
Paſte thereof, and when it is ready to faſhion upon. 
the Pye-plate, then put it into your Gally pots, and. 
never dry it; and this is all the difference betwixt 
Conſerve-and Paſte, and this ſerves for all hard 
Fruits, as Pippms, Oranges and Lemmons. 

Io To make Symballs. 

Take fine flower dry'd & as much Sugar as flow- 
er, then take as much whites of Eggs, as will make. 
it Paſte ; put in a little Roſe-water, with a quat- 
tity of Coriander-leed and: Anniſzed,then mould it. 
up in the Inns. you _ _ it oF 

1x. 10 nake Syrup of Clove-gilty-ftowers. 

Take a pound of Cloregitty: LE the whites 
being cut off, infaſe them a whole night in a quart of 
» fair water, then with 4 pound of Sngar diffolved in. 
it, make it into a oye without boyling. 

12. To make Syrup of Violets. 

Take of Violet towers frejh, and pick a pound,put 
ther to clear water boyling 1 quart,ſhut then up-- 
cloſe together in a new glazed pot a whole day, 
then prels «them hard out, amd 'in 2, pound of the Lis 
quor diſſolve 4 pound and 3 ounces of white Sugar, 

away the ſcum, and tnake it into a Syrup, with- - 
ont” boyling, 

13. To mate Marmalade of Quinces. 

" Take a bottle of water, and 4 pourd of Sugar, let: 
then boyl together,whert _y boyl,ſcum them —_ 
3 take- 


4 reſerving, Conſerving, 
take the whites of 2 or 3 Eggs & beat them to Froth, 
ut the froth into the pan to make the ſcum riſe, ſcum 


& {tir them,when boiled enough put them into boxes. 
14. To maje Hippocras., , 


ſed, Grains, Galingal, Cloves not bruiſed, of each 
2 penny worth, bruiſe every kind of Spice 'a little, 
and put them together into an earthen pot for a 


times, as you ſee cauſe, and fo drink it. 
I5. To make Almond-Butter, 
Take your Almonds and blanch them, and beat 


ittle water, when they are beaten yur in water 
into two pots, put half into one, and half into a- 
nother, put Sugar to them and ſtir them, let them 
boyl a good while, ſtrain it and ſo diſh it up. 

16. To preſerve Ouinces red. 

Pare your Quinces and core them; take as much 
Sugar as they weigh, put to every pound of Sugar 1 
quart of water, boy! your Quinces very leiſurely cloſe 
covered.,turn them to keep them from ſpotting;when 
$ they are very tender and well coloured,boyl the Sy- 
* rup till it will button on a diſth,and fo put- your Sy- 
rup to them. 

17. Topickle Cucumbers. 

Waſh them and dry them in a cloth,take Water, 

| Vinegar, Salt, Fennel-tops, ſoine Dill- and a 


ita while, and take it off, and let it ſtand till cold, 
then put m the Cucumbers, and keep them down 

& ' cloſe, and within a week they will be fit to _ 
On. 38 To 


it clean ; take off the Kettle and put in the Quinces -; 
Take a Gallon of White-wine, 2 pound of Sugar ; . 
and of Cinamon Ginger,l-ng Pepper, Mace not brui- | 


day, then caſt them through your bags 2 or three * 


them ina morter very Amall ; and in beating put a 


| Little Mace, make it ſharp enough to the taſte, boyl . 


> ev ca a a co . 
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18To C andy Pears, Plumbs, Apricocks clear as Amber. 
Take your Apricocks or Plumbs, and give every 
one a cut to the ſtone in the notch, then cait ſugar on 
them and bake them in an Oven as hot as for Man- 
chet cloſe ſtopt, let them ſtand half an hour, then lay 
them one by one-uponiGlaſs plates,and ſo dry them: ' 

In this manner WO may! | way Ax other Fruit. 
19, To preſerve Oranges. 

Take a pound of Oranges, and a pound of Sugar 
p2el the outward rind,and the inward white skin off, 
then take juyce of Oranges and put them into the 
juice, and boil them half an hour and take them off. 

20. To make Oyl of Vid'ets, 

Set the Violets in fallet Oyl and ſtrain them,then 
put in other freſh Violets, and let them lye "— 
days, then ſtrain them again, and put in other fre 
Violets, and let them ſtand all, the year. 

21, To make Cream of Quinces. 

Take a roaſted Quince, pare it, and cur it into 
thin llices to the core, boyl it ina pint of Cream 
with a little whole Ginger, «till it taſte ' of the 


Quinces to your liking, then put in a little anne 
and ſtrain it, an «'ways ſerveit cold to the Table: 


22. To make a March-Pane. 

Steep 2 pound of pickled Almonds one day and 2 
nights 1n fair water, and blanch them out of it,then 
beat them well in a Morter, and bedeck them with 
Roſe-water,put to your Almonds ſo many pound of 
Sugar, beat it with your Almonds, then make fine - 
cruſt of Paſte, and ſprinkle it with Roſe-water, and 
Sugar ; then ſpread the ſtuff on it, and bake it at a 
very ſoft fire, always bedewing it with Damask wa- 
ter, Civet,and Sugar ; and allly with a gut of Dates 
gilt, or the Kernels of Pine-apple, and fo {tit forth. 

A4 23. To 


| | 23. Tomake Almond Milk. 2 
= Boyl French Barly, as you boyl it, caſt away the þ 
© water, till you ſee the water leave to change Colour; . 
Al as you put in more freſh water, then put ina bundle 
of Strawberry leaves, & as much Cullumbine leaves, n 
W and boyl it a good while, then put in beaten Al- a 
$$ monds and ſtrain them, and then ſtrain it with 
FY Sugar and Roſemary, then ſtrew ſome Sugar about ' a 
"# the diſh, and ſend 1t to the Table. : 
il To Preſerve Apricocks or Pear-plumbs when green. 
il] Take the fruit and fcald them in water and peel m 
"1 theme, ſcrape the ſpungy ſubitance off the Apricocks, r 
1 or Quinces, boyl them very tender, taking their T 
weight. in tugar, and as much water as tv cover £ 
tt 
w 


themgÞoyl theio very !eaſurely ; then take them up 
© and*boy! the S; cup till it be thick ; ant when they 
F are cold put th:m up with your Syrup into your 
# preſerving Glalics. 


"8 25, To :.ile French Beans, 
| Take your Beans and ſtring them, boy! them ſt 
| tender ; tae them off, let them itand till they are ar 
{| cold, pat them into pickle of Beer Vinegar, Pepper 
7 Salt, Cloves and Mace, with a little Ginger. 
| 26. To make a t.xcellent Telly. of 
& Take 3 Gallons of water, -011 init a knuckle of nz 
h Veal, & Calv:s feet (lit in two,with all the fat clean th 
# taken from bet-vecn the claivs, let them boyl to a 
' very tender 'vliy zecping it £1can ſcum'd, and' the 
}} edges of the pot aiways wiped with a clean Cloath, F 
"% that none ©! ae icu.a may boyl in;ftrainit from the .. | 
* meat, let it :tard ail night, the next morning take a «tc 
way the top and the bottoin, and a quart: of this 
Jelly,half a pint of Sherry Sack, half an ounce of Ci- 
mman, & as much ougar oo WEL LS O-ONe 
| ® 


il 


it 
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of Eggs well beaten, mingle all 
boil it half an hour and ler it run 


7 
tegether, then 
DI1UL your bag, 
27. To make Aqua Mirahils. | 
Take of Gloves, Galanga, Cubebs,' Mace, Carda- 
mums, Nutmegs, Ginzer, each 1 dram, juice of C 
andin2 half a pound, Spirit of Wine Xk pint, White - 
wine, 3 pints, infuſe them 24 hours, and draw off - 
a quart with an Alembick. Te 
28. D;. Stevens's water. 5: F1] 
Take of Cinamon, Ginger, Galanga, Clov.,Nuts 
megs, Grains of Paradiſe, feeds of Annis, Fennel, Ca- 
raways, of each 1 dram ; herbs of Time, Mothe 
Time, Mint, Sage, Peniy-roval, Pellitory- of, 
Wall, Roſemary, Flowers of red Roſes, Camas, 
Origanum, Lavender, of each one handful, 


them 12 hours in 12 pints cf Gaſcoign Wine, 'then' 


' with an Alembick draw away 3 pints of the ſtrong. 


29. To make good Cherry wine. 

Take the Syrup of Cherries, and when it hath 
ſtood a while, bottle it up, and tye down the Cork; 
and in a ſhort time it will be pleaſant Wine. 

30. To make Wafers. 

Take a pint of flower, a little Cream, the yolks 
of 2 Eggs, a little Roſe-water with ſome ſearced Ci- 
namon and Sugar, work them together, and bake 
them upecn hot Irons. 

31. To preſerve Grapes. 
Stamp and ſtrain them, let it ſettle a while, before 
'OUu wet a pound of Sugar or Grapes with the 
ice {tone the Grapes, ſave the Liquor, in the | 


| {toning take them off and put them up. 


32, To pickle Purſlain, | 
| TakePurſlain and pick it into little peices, and put 
it into a pot or Barrel, take a little water, Vin 

Ag an 
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and ſalt, t#your taſte, it muſt be pretty ſtrong of 
the vineggg and falt, and a little Mace, and boyl all p 
theſe tog@her : And pour this Liquor boyling hot & 
into the Yurſlain, and when it is cold tye it cloſe * 

down, aff in a week or two, it is fit to eat. 
A ? 33. Topreſerve green Walynts. pl 

BoyL your Walnuts till the water taſte bitter, | cc 
then take them off, and put them in cold water, ' th 
and peel of the bark, and weigh as much Sugar * ſt 
as iy 4 weigh, and a httle more water than will ar 
wet the Sugar, ſet them on the fire, and when they ar 
we | up take them off, and 1ct them ſrand 2 days, ' w 
and then boyl then again once more. 

34 To preſerve Curran:, 

- Part them in the tops,and l: Y a laying of Currans, fic 
and-a laying of Sugar, and fo boyl them as faſt as an 
do Rasberries, do not put then in the Spoon but H; 

them, boyl them till the you be pretty thick ; we 
then take them off, and let them ſtand till they be if 
cold, and put them in a Glaſs. Wa 

35- To make Gooſe-berry C akes. a C 

Pick Gooſe-berries, and put them in an earthen the 
Pitcher, and ſet it in a Kettle of water till "yy be or 
ſoft, then put them in a ſieve, and let them ſtand a $ 
till all th2 juice be out, and weigh the juice, and as the 
much ſugar as iyrup, rſt boyl the Sugar to a Can- [let 
dy ; and take it off, and put in the juice, and ſet th2m ma. 
in the preſs till they be dry, | anc 

. 6. To make excellent broth. ſtr: 

Take a Chicken and ſet it on the fire, and when tak 
it boyls ſcum it then put in a Mace, and a very lit- Clc 
tle Oatmeal and ſuch herbs as the party requires, for 
and boyl it well down, and bruiſe the Chicken and 3 
put it in again and it is good broth : And toalterit, |] 
you 


and Candying. 


you may put in 6 Prunes, and leave out & art 
put them in as you pleale, and when it 19wl 
 ed,ſtrain it and ſeaſon it. 


37. To make Angellets. F 
Take a quart of new Milk,and a pint of Crtam and 
put them together in alittle Runnel, when it is © 
; come well, take it up with a ſpoon, and put:it into. 
the Vate ſoftly & let it ſtand 2 days till it bepretty 
* ſtiff, then ſlip it out and faltit 2 little at both" ends, * 
and whenyou think it is ſalt enough ſet it a dry1 | 
and wipe them, and within a quarter ofa year 
 ' Will be ready to eat. 1:8, 
38. Tomake Jelly of Harts-horn. + 
- Take 4 ounces of ſhavings of Harts-horn of then - 
fide, and 2 Ale-quarts of Water, put this in a piginln | 
; and boyl it very gently till it come to a quart, the 
> Harts-horn muſt be ſteeped 3 or 4 hours firſt, after» 
, wards put a little intoa ſaucer till it be cold, and 
: if it jellieth, it is boyled enough , then being 
warm take it off the fire, and ſtrain it hard thr 
a cloth, *and ſet it a cooling till it be a hard Jelly, 
1 then take 2 whites of Eggs, an beat them very well, 
e or with a {prigg of Roſemary or Birch,(but not with # 
1 a ſpoon) till a water cove in the bottom, then put 
s theſe beaten Eggs, and the water thereof intoa Skil- 
» [let and all the Jelly upon it with 3 ſpoonfuls of da- - 
n mask Roſe-water, and a quarter of a pound of ſugar, 1 
and when it boyls, ſtir and Jay it pretty well, then 
ſtrain it throvgh a cloth, and let it cool : and of this 
n take 4 ſpoonfuls in the morning faſting, and at 4 a _ 
- Clock in the Afternoon, and this is excellent good 
s, for the weakneſs in the Back. 
d 39. Topreſerve Damſons, Red, or Black Plumbs 
it, Jake their weight in Sugar and water enough on 
2» INAKE 
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make a Syrup to cover them, ſo boyl them a little 
therein being cloſe covered, turning them for ſpot- 
ting, let them ſtand all night in their own Syrup, 
then ſet them upon a pot of {eething water,and hf 
your Plumbs to Eoyl no faſter, than the water un- 


take them up, and boyl the Syrup again till they be 
thick, then put up your Plumbs and it together in 
your Preſerving Glaſſes. 
40 To make Roſemary-water. 
Take Roſemary and the flowers in the midſt of 


May before the Sun riſe, ſtrip the leaves & the flow- 


ers from the ſtalks, take 4 or 5 Elecampane Roots, 
and a handful or 2 of Sage, and roots together, till 
they be very ſmall,then take 3 ounces of Cloves and 


ſo much of Mace, and half a pound of Anniſeeds, 


& beat all theſe Spices every one by themſelves, then 
take the herbs and the Spices, and put thereto 4 or 
5 Gallons of good White-wine, then put inall theſe 
herbs, and Spices and Wine into an earthen por, 


' - der them, and when they are both ſweet and tender | 


þ. 
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and put the Pot into the ground about ſixteen days, 


then take it up and diſtill it with a very ſoft fire. 
41. To make Pomatum. 

Take freſh Hogs ſuet cleanſed from the films, and 
waſht in White-wine one pqund and as much ſheeps 
ſuet waſht in White-wine, then take about 16 Pom- 
water apples cleanſed and boyled in Roſe-water; add 
to theſe Roſe-wood, Safſafras, Roots of Orrice, Flo- 
rentine of each ſix Drams, of Benzoin, Stor ax, Cala- 
mita, half an Ounce of each, and fo make it into an 
Oyntment. : 

42. To make Oyl F gong Almonds: 

Take dryed ſweet Almonds as many as you pleaſe, 

beat them ſtall, and put them ina hempen cloth, ion 
WIth 


| 


ma Carndying. 

without fire by _ preſs out the Oyl. 

43. An Excelient Watcr again#t fits of the Mother. 

Take Briony-reots, Elder-berries ripe, dreſt at a 
gentle heatin a Furnace, & cleans'd from their {talks 

' of each 2 ounces; leavesof Mugwort, Bittany, Fea- 

" — therfew, Nep, Eaſil, Penny-royal, Rue, Sabine, all _. 

 , dryed in the Sun, of each half an ounce, peels of Q- 

- )- ranges the out-{i.ie dry'd,anounce and a half, Myrrh 

1 ' Caſtoream, of each 3 drams, Satiron 1dram, pouder 
them and itcep them 8 days in 2 quarts of the Spirit 
of Wine; then ſtrain them thro' a very quick Hair- 

f ſtrainer, keep the Liquor in a glaſs very well ſtopt. 

2 NE 44. To make Syrup of Wormmaod, 

9 Take Roman Wormwood,or Pontick Wormwood 
half a pound, of red Roſes 2 ounces, Indian Spike 3 

 drams, o!d White-wine & juice of Qainces of eaci 2 

S» pints and a half, bruiſe them in an earthen Veſſ:1 24 

n hours, then boil them till half be waſted, ſcrain it, 

r an put to the ſtraining two pounds of Suzar, and 

le boil 1t to a Syrup. 

t, 45- To make Conſerve of Quinces. 

S>, Take 3 quarters of the juice of Quinces Clarified, 
boil it until two parts be waſted, then put to it two 
pounds of white Sugar, theu boil them to the thic«- 

nd ncfs of Honey. 

PS 46. To make Syrup of Poppies. 

Mm” Take the heads and ſceds of white Poppy an! of 

dd black, of each fodrams, Venvs hair, 15, Licorice $5 

#0- draws, Jujubes 30 drams, Lettice ſec 40 «draws ad 

#4 of the ſceds of Mailows and Quinces tied up in a tin? 

an rag, cf cach 1dram& a half; boil them in 8 pints of 
watcr, until balf be waſted, {train ir, and to 3 pound * 
of Liquor put thereto Perides ani $14ar, of each 1 

iſe, Found , toil them to a Syrup. 
and 7 4".To 
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47. To make Honey of Roſes. 

Take of white Honey deſpumed, freſh juice of red 
Roſes one pound, put them into a Skillet, and when 
they begin to boil, throw into them of freſh red Roſe- 
leaves picked, 4 pcurds, and boil them until the 


| juice be waſted ; always ſtirring it, then ſtrain it 


and put t up m an Earthen Por. 
48. To mak Syrup of Lemons. 

Take of the juice of Lemons purified by goin 
thro' a wooien ſtrainer with crull.ing, 3 quarts anc 
a half, and of white Sugar five pound, boikthem 
with a ſoft Fire to a Syrup. 

49 Torake Spirit of Wine, g 

Take of good Claret, or white-Wine, or Sack, 
<enovgh to fill the veſſel wherein you make your di- 
ſtillation to a 3d part, then put on the Head furniſh-, 
ed with Noſe or Pipe, and ſo make your diſtillation 
firſt in Aſhes,drawing about a 39 part from the whole 
as for Example, 6 or 8 pints out of 24, then ſtill it a- 

ain in B.M. drawing another 3d part which is2 pints, 

ſo that the oftner you diſtill it, the leſs I iquor you 

have, but the more ſtrong, ſome do reQihie it 7 times. 
5O. To make Syrup of Maiden-hair. 

Take of the herb Maiden-Hair freſh gathered and 
-cut alittle 5 ounces, of roots of Licoriſh ſcraped 2 
ounces, ſteep them 24 hours in a ſufficient quantity 
.of hot water, then boil them according to Art. Add 
4 pound of Sugar to 5 pints of the clarified Liquor, 
and boil them to a Syrup. 

51. To make Syrup of Licori(h. 

Take of the roots of Licorijh ſcraped 2 ounces, of 
Colts-foot 4 handfuls, of Maiden-hair 1 ounce, of Hy- 
ſop half an ounce, infuſe them 24 hours in a ſuffict- 
ent yuantity of Water, boil them till one half 2 
walt: 
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waſted, add to the ſtrained Liquor a pound of the 
beſt clarified Honey, and as much white Sugar, 
i boyl then to a Syrup. 

52. To make King William's perfume. 
Take 6 ſpoonfuls of Roſe-water, and as much Am- 
* heregreaſe as weigheth two Barley Corns, and as 

much Civet, with as 1nuch Sugar as weigheth 2 pence 

beaten in fine pouder, a'l theſe boyled together in a 
? perfuming Pan, isanexcellent Perfume, 

53- The Late Queens Perfume. 
, Take 4 ſpoonfuls of Spike-water, and 4 ſpoonfuls 
of Domawacer, 30 Cloves, and 8'Bay-leaves ſhred 
' as much Sugar as weigheth two-pence, all theſe | 
» boyled make a good Perfume. 
54; King Edwards Perfume to make your houſe 
= ſmell like Roſemary. 


l Take 3 ſpconfuls of perfet Roſemary, and as 
© much Sugar as half a Walnut beaten in ir:all pou- 
der, all theſe boiling together in a perfuming Pan 
%% upon hot Emnbers, with a few Coals. 

1 55- To make Conſerve of Roſemary. 


Take your Flowers of Roſeniery, which yon may 

4 gth-r cither in 3arch or Sept, when you have 

caten them to pap, take three times their we ght 

in Sugar, pound them aliogether and fet them in 

14 fliecun, and lo uſe than, 
50. To make Syrup of Cowflips. 

Take the dilitiled watcr cf Coullips and put 
ther2to your Howers of Coui.ips clean pickt, and 
of The green knobbs in%he Foto ni cut off, and boil 

them up 1'to Syrup, tike 1t in Aimo!d-milk, or 

Y forc other warm thi'g ; 1t 15 goo.l 2gainit the Fal 
fic and Frenſie, ar.d to precure Strep for Sick- 
ft. $719 maze Marmalage jo Lemons aud Or axges. | 
| 2 þ - 
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You may boil 8 or 9 of either,with 3 or 4 Pippins, 

draw them through a ſtrainer ; then take the 

weizht of the pulp altogether in Sugar, and boil it 
as ?/armalade of Quinc:s and box it up. 
58. To make Angelica Water. 

Take a handful cf Carduus BenediQus, & dry it, 
and 3 ounces of Angelica-roots, 1 dram of Myrrh, 
half an ounce of Nutmegs, Cinamon and Ginger, 4. 
ounces of each, 1 Drain and a half of Saffron, of 
Cardamons, Cubebs, Galingal and Pepper, of each 
a quarter of an ounce, 2 drams of Mace, 1 dram of 
Grains, of Lignum Aloes, Spiknard, Junins Odora- 
r14s, of each a dram ; Sage, Eorage, Pu los, Violets, 
and Roſemary flowers, of eaci . half a handful, 
bruiſe and ſteep them in a pottle of Sack 12 hours, 
and diſtil it as the reſt. 

59. To make Quiddany of Cherries, 

When your Cherries are fully ripe, and red to 
the ſtone, pull out the ſtones, and boil them t1)l 
they be ail broken, then ſtrain them, take the Li- 
quor and boil it over again, and put as much Sugar 
to it as you think convenient, and when is 15 boil-' 
ed, that you think its thick enough, put it in Eoxes. 

Go, To ary Cherrees. 

Take 6 pound of Cherries and ſtone them, then + 
take a pound ol Sugar and wet it with the juice of 
the Cherries, boil it a little, then put in your Cher- 
r es,& boil them till they are clear, let them lye in 
the Syrup a Weck, then drain them from the Syrup, 
and lay them on thin boards ro dry in a Stove, turn 
then twice a 'ay till they are dry,waſh off the clam- 
mine's with wirm water,and dry them a little longer. 

61. To make brown Metheglin. 
Take krong Ale-wort,-- put as much Honey to it 
as 


-- 
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as will make it ſtron; enouzh to bezr an Fpg, boil 
them well tog-ther, {et it a cooling, when 1t 15 410 £ 
cold put in ſoine Ale ycait, then pat it i a firong 
VeTcl, when it hath done working, put a bag of Sp1- 
c:5 into the Veifel and | emon-peel,itep it up clol2,m 
a five days it wi'l be fit to Grink, ; 
62. To Candy Oranees or Lemmons 4/1er preſery'd, 

Tae the:n out of th2 S\rap, drain then well, ti.en 
boyl ſone Sugar toa canily height,and ly your Peet; 
in the bottom of a ſ1zve, pour your bot Sugar over” 
then, then dry them in a Stove, or warm Gyven. 

63. Topreſerve Oranges a'ter the ortagal Faln:; co, 

Opn your Oranges at the cnd,"taxe out a!l the / 
mat, then boyl them in fev.ral waters, ti!l a itry 
may go through then, then take thr w.1gitt atd 
Falf in fine Sugar, and put to every pour.d of Sagar 
a pint of water, boyl1 it an ſ-um it, put in your Q- 
ranges and boyl them a little more, then take then 
up, and fill then with preſerved Pippins, ard it 
you will have them Jelly, make a new Syrup with 
the water wherein ſliced Pippins have been boyled, 
and fo.re Sugar, and that will be a {tiff Jelly, 

64. To make. good Uſquebagh. 

Take 2 Gallons of Aquavitz, 4 ounces of the 
beſt Liquoric2 braiſed, four ounces of Anniſceds 
bruiſed, put them intv a Glaſs, or Stone Veſſel, 
and cover them cloſe, and fo let them ſtand & 
week, then draw of the cleareſt with Moloſſo's, 
and keep it in another Veſſel, and put in ſome. 
Dates, Raiſons ſton'd ; keep 1t cloſe from the Air. 

65. To make Italian Birker. 

Take ſerced Sugar, and a little of the white of 
an Egg, with ſome Ambergreaſe and Musk, teat 
them all toa paſte in an Alablaite Morter, mould 
| Z it 
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it into a little Anniſeed finely duſted, then ma ke 
it up in Loaves, and cut them about like Maun- 
chet, then bake them in an oven as hot as for Man- 
{ chet, and when they are riſen ſomewhat high upon 
the Plates,take them forth and remove them not off 
#-.till cold, for they will be apt to break. 

| 66. To make French Biker. 

Take half a peck of Power, with ſour Eggs, half 
a pint of Ale-ycaſt, one ounce and half of Anniſeed, : 
a little ſweet Cream,and a little cold water, make | 
a'l into a Joaf ; and faſhion it ſomething long, then 
cut it into thick ſlices like Toaſts, after it hath 
| ftood two days, fo rub them over with powdred Su- 

gar, and lay them in a warm Sun, and ary then, 
ad Sugar them as you dry them three or 4 tunes, 

th211 put them into Foxes for uſe. 
67. To make Sugar-Plates, 

Take ſerced dugar, and make it up in a paſte 
with Gum-Dragon ſteeped in Roſe-water, and 
| when you have brought it into a perfect Paſlic, 
| TOX1 it as thin as er you can, and then print it 
an inoulds of what faſhion you pleaſe, let them dry. 

68. To make Pomanatr, 

Take half an ounce of Feniarrin, ani as much 
| Storax and I a*danum, with fix grains cf Musk, 
| and as much Civet, and two grains of Ambergrecfe, 
{ and one dram of ſweet Palſam, then roul it up mn 
| Peads as big or as little as you pleaſe, and whilſt 
| hot, make holes in them for your uſe. 
| 69. To make Conſerve of Damſons. 

Take 1ipe Damſons and put them into ſcalding 
Water, and half an hour after ſet them over the f:re 
| zill they break, then ſtrain them through a Culender 
| and let them cool, tl.en ſtrain th:m through a gs 
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of Canvas from their ſtones & s%ins, then ſet them 
over the fire again, with a good quantity of red 
Wine, fo boil it, ſtirring it till it be thick, & when 
1t is ev'n boiled enough, put in a Convenient pro- 


- portion of Sugar, ſtir 1t well together, an i put it 


121to your Gaily-pofs. 
; Ag 7 Bake Or ances. 

Peel the bark off, and boyl them in Roſe-water 
and Sugar till they are tender, then make your Fye, 
and fet them whole in it, and put th Liquor tney 
were boyled in into the Pye, ſcaſonit wi.h. Sngar, 


. Civamon and Ginger. 


71. To preſerve Peaches. 

Take a pound of your faireſt and beſt coloured, 
Peaches, and with a wet linnen cloath wipe off thz 
white coar of them, then parboyl them 1n half a 
pint of White-wine, and a pint and a halt of 
— and being parboil'd, peet of the 
white $sKin of them and then weigh them ; take 
0 yur pound of Peaches 3 quarters of a pound of 
refined Sugar, and diſſolve it in a quarter of a pint 
of White-wine, and boyl it almoſt to the heightof a 
Syrup, then put in your Peaches and let them boil 
in the Syrup a quarter of an hour. or more, then put 
them up and keep them all the Year. 

72. To preſerve Gooſberries. 

Take Gooſe-berries, or Grapes, or Barberries, 
and take ſomewhat more than their weight in ſugar 
beaten fine, lay one laying of Fruits, and another. 
of ſugar, till all are laid in your preſerving pan, then 
take 6 ſpoonfuls of fair water, and boyl your Fruits 
therein as faſt as you can, untill they be very clear 
then take them up, and boyl the ſyrup by it ſelf, 
till it be thick ; when they are cold put them into 
Gally-pots, B 4 73.To 
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73. To preſerve Angelica-Roots. 

Waſh the Roots ſlice them very thin, and lay 
them in water 3 or 4 days, change the water every 
day, then put the Roots into a pot of water and 

{ct them in the embers all ni; ht, in the morning 
-- put away the water, then ta'ce a pound of Roots, 4 
pirts of water, and 2 pound of Sugar, let it boyl 
ard ſcumit clean, then put inthe roots, which will be 
boyled before the ſyrup, then take them up and boil 
tie ſyrup after, thcy will ask. a whole days work 
very ſoitly, at St. Andrew's time is the beſt time 
to co them 1n all the year, 

. 74. To make Syrup of Cuinces. 

Take of the juice of Quinces clarified 3 quarts 
boil it over a gentle fire till half of it be conſu- 
med, {cum it, and add to it 3 pints of red Wine, 
with 4 pound of white S:gar z boil it to a Syrup, 
and perfume. it with a dram of Cinamon, Cloves 
and Givger of each two ſcruples. 

75. To make Walnut-water. 

Take of greey Walnuts a pound and a talf, 
Garden Radiſh-roots'r pound, green Afarabacca 
; G ounces, Radiſh-ſeeds 4 ounces; bruiſe them and 
- fteep themin 3 pints of White-wine Vinegar for 
I 3 days, then diſtil them in a leaden Still till dry, 

76. To make Treacle-water. 
{ Take of the juice of green Walnuts 4 pound, 
{ Juice of Rue 3 ponnd, juice of Carduus, Marigolds 
; & Falm, of cach 2 pound, green Petaſitis R oots 
' I pcund and halt, Roots of Burrs 1 pound, Ange- 
Fca and Maſterwort of cach half a pound, Leaves 
| of *cordium 4 handfuls, old Venice-treacl: and 
 Mithridate, of each 8 ounces, Canary ſix Quarts, 
| Vinegar 3 quarts, juice of Lemons one quart, _ 
tnem 
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then 2 days, either in Horſe-dung, or Bath, the 

Veſſel being cloſe ſhat, then diſtil them in Sand, 

in which you ray make a Theriacal extraction. 
o make Syrup of Cinamon. | 

Take of Cinamon grolly bruiſed four ounces, 
ſteep it. in White-wine, and ſmall Cinamon-water, -- 
of each half a pound, 3 days in a glaſs by a gentle 
fire, ſtrain it, and with a pound and a halt of 
Sugar, boil it to a ſyrup. This ſyrup refreſhes the 
vital Spirits, and cheritheth the Heart and Sto- 
mach, helps Digeſtion, and cheriſheth the whole 
Body exceedingly. 

78. To muke Syrup of Cutron-Peels. 

Take of freſh yellow Citron Peels, 5 ounces, the 
berries of Cherms, or the juice of them bruught vyer 
2 drams, ſpring-water 2 quarts,{teep them all night, 
boil thein till half be conlum'd, take off the Scutn, 
ſtrain it, and with 2 pound and a half of the whiteſt ' 
ſugar boyl it into a Syrup ; let half of it be withoat 
Musk, but perfume the other half with 3 grains of 
Musk tied up in a Bag. 

79. To make Syrup of Harts-horn. 

Take gf Harts-horn, 3 bandfuls, Polypudium of 
the Oak, the roots of both forts of i/ugloſs, barks of 
the roots of Capers an. Tamaris of caca two ounces; 
Hops, Dodder, Maiden-hair, Balm, of each two 
handfuls, boil them in 5 quarts of ſpring water till 
It comes to 4, ſtrain it, and with 4 pound of Svgar 
make 1t 11to 54 rup according to Art, 

80. in everlajting Ol Lerfume for Gloves. 

Take };cnjuinin twootnc.s, Storax and Calamine 
eaci an ounce, the 2 firſt invit be fiacly beiren by 
thenfelves: then take a pound of ſacet \lnunas 
and mx it with the Storuax and Benjamin vpn a 

5 Maxble. 
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Marble ſtone, then put it into an earthen pot with 4g 
more Oy!, then put in your Gloves poudered, 4h 
{o. let it ſtand cloſe covered, and when you will $y 
perfume a pair of Gloves, take little fair Water in pjr 
i| a Spoon and wipe =_ Gloves fine with it, take 4 
-- another ſpoon, and dip it in your Oyl, and rub it of 
on your Gloves, and let them dry. mi 
81 An excellent water for a Can. 

Take 3 pints of Milk, and 1 pint of red wine, 24, 
volks of Eggs, beat them very well together, then. 1a 
2dd ſo much white-bread as will drink up the T 
{ Wine, put to it ſome Coullip Flowers and diſtil 
them, Take a ſpoonful of this Morninz and Even- : > 
ing in Chicken or Mutton Broth and for a Month, ' 
*% x will cure any Conſumption. a 

B2z. To make Bavrly Water. p 

Take a penny-worth of Barley, a penny-worth t 
{ of Raiſms of the Sun, a penny-worth of Annifeeds an j 
: half penny-worth of Licori , about 2 quarts of wa- - t 
4 ter, boil all together til! half be conſumed then }] 

| 
| 


if $rain it, when it is cold drink it, your Licoriſh 
|} muſt be ſliced into ſmall pieces. 
i} B83. Dy Deodate's Drink for the Scurvey. 
{ Take Roman Wormwood, Carduw Beneditt ng, 
| pas Brook-lime, Water-creſſes, Water- 
| trifoil, of each 1 handful, Dodder, Cetrach, Scolo- 
pendria,Burrage, Buglols, Sorrel, Vervain,or Spzed- 
| well, of each half a handful, Elicampane root one 
| ounce, Raiſms of the Sun 3 ounces, llices of Oran- . 
| ges and Lemmons, of each 15, infuſe theſe in a dou- 
| ble glaG with ſo much White-wine as will make 
{ a pint and a half of liquor when done. _ 
lf} B84. e4 Conſerve to ſtrengthen the Back. 
I ake Eringo roots, and conſerve them as yu 
O 
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th 19 damask white and red Roſes, in every reſpe& 
d, the pith being taken out ; one pound and a half of 
Il] Sugar is enough for every pound of Roots, with 3 
in pints of Water, ſtew them cloſely at firſt :$S you 
Ke do your Roſes; if W" add to them 5 or 6 grains 
t of Amber-greele, beaten to fine wie it will be 

much more Cordial. 
85. An excellent Aqua Compoſita for a Surfeit. - 
4 Take a handful of Roſe-mary, a root of Emir. 
1 facampane, a handful of Hyſop, half a handful of |, 
© Thyme, 6 handfuls of Sage, as much Mint, and as 
tl much Penny-royal, half a han.ful of Hore-hound, 
- {2 ounces of liquoriſh well bruiſed, and as much An- 
L niſeeds, take 2 gallons of the beſt ſtrong Ale, and 
all the herbs aforeſaid, and wring them aiunder, and 
pat them into an®carthen pot well covered, and let 
} them ſtand aday and a night ; fron thence put it 
| intoa bra(s pot, and ſet it on a fire, an: letit ſtand 
till it boyl, then take it fron the fire, and ſet your 
Limbeck on the pot, and ſtop it cloſe with. paſt: that - 
. there cone no air ont of it, and ſtill it out with a. 

" ſoft fire, add to it a little Red Fennel. 
86. To make Balm-water.. 
Take 4 gallons of ſtrong ſtale Ale : haif a pound 
of Liquorith, 2 no of Balm, two ounc-'s of tiggs, 
half a pound of Anniſeeds, 0'e ounce of Nutmegs, 
ſhred the Balm and figgs very ſmall, and let them 
ſtand ſreeping 4 and 20 huurs, and then put it. 
- 1a Still as you uſe Aquarvite. 
7. To pickle Broom-bua's. 

Take Broom-buds, put tliem. into linnen bags, 
and tye them cloſ-, then make fore brine with . 
water and Salt, and. doyl it a little, let it be cold, 
then put ſome brine in a. deep earthen put, and. 
put. 
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- cold put them into a ſmall Farrel or Runlet, hang- 
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ut the bags in it, and lay ſome weight on, let i 
ye till it look black, boyl them, and put them i 

Vinegar a week or two, and they will be fit to cat 

88. To make good Rasberry-wine. | 
Take a Gallon of Sack, in which let 2 gallon * 
ef Rasberries ſtand ſteeping t ſpace of 24 hours, ' 
then {train them, and put to the Liquor 3 pound of 
Raiſons of the Sun ſtoned, let them ſtand together 
4 or 5 days, being ſometime ſtirred together, then 
our off the cleareſt and put it up in Bottles and 
et it in a cold place, if it be not {weet enough you. 
may put ſugar to it, 

89. To make excellent Hipprocas in an _—_ 

Take of Cinamon two ounces, Nutmegs, Ginger, 
of each half an ounce, Cloves two drams, bruiſe theſe 
{mall, then mix them with as muchs Spirit of wine, 
as will make them into a paſte, let them ſtand co- 
vered in glaſs the ſpace of fix days in a cold place, 
then preſs out the Liquor & put it in a glaſs. A few 
drops of this Liquor put into any wine giveth it 
2 gallantreliſh and Odour, and maketh it as good 
as any Hippocras whatſoever in an inſtant. 

90. To make artificial Malmſey. 

Take 2 gallons of Engliſh Honey, put 1nto it eight 
Cal'ons of the beſt Spring water, ſet theſe in a ' 
Veſle! over a gentle fire, when they have boyl'l 
gertly an hcur take them off, and when they be | 
ing in the Veſſel a bag of ſpices, and ft it in the | 
Cellar, and in half a ycar you nay drink of it. 

gi. To make Artificial Clarei-wine. 

Take 6 Callons of water, two gallons of the beſt 
Cyder, put thereto 8 pound of the beſt Maliga- 
xa:fins bruiſed in a Morter, -let them ſtand clote 
COVETr=» ! 
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let; tovered in a warm place the. ſpace of a Fort- 
night, every 2 days ſtirring them well t ether, 
Then preſs out the Raiſins, and put the Liquor * 
into the ſaid Veſſel again, to which add a quart | 
allom of the juice of rasberries and a pint of the juice 
ours, Of black Cherries; cover this T.iquor with bread - 
nd of ſpread thick with ſtrong Muſtard, the Muſtard- 
ether ſced being downward, and fo let it work by the 
then fire ſide 3 or 4 days, then turn it up let 
it ſtand a week, and then bottle it up, and #t 
you. Will taſte very pleaſant, far better than our Com- 
mon Claret. 

02. To make Spirit of Amber-gyeeſe. | 
Take Amber-greeſe 2 drams, of Musk a dram, 
cut them ſmall, and R them into a pint of wine, 
cloſe up the Glaſs ermetically, and digeſt them \ 
co- in a very gentle heat till you perceive they are 
ce, diſſolved, then you may uſe it; 2 or 3 drops or 
ew more if you pleaſe of _—_ put into a pint 
1it of wine, gives it a rich Odour, or if you put 
od 2 or 3 drops, round the brims of the glaſs it ; 

will do as well, half a ſponful of it ſelf os mixt 
with ſpecifical liquor is a rich Cordial. 

ht 03. An Excellent ſweet water. 

a? Take a quart of Orange-flower water, as much 
'1 | Roſe water, 4 ounces of musk, Willow ſeeds groſly 
Ye 
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{ bruiſed, or Benjamin 2 ounces, of Storax an ounce, | 
! or Lab/anum 6 drams, of Lavender flowers 2 
/ Pugils, of ſweet Marjoram as much of Calamy 
' Aromaticus a dram, diſtill all theſe in a Glaſs 
Still in Balneo, the Veſſel being very well cloſed 
: that no vapour breathe forth ; Note that you may 
. -+ make a ſweet water in an inſtant, by putting ir 
\ ' a few drops of ſome diſtilled Oyls together goto 
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ſome Roſe-water, and brew them all together; 
' 04. Dr. Burges's Plague water. 
| Take 3 pints of Muſcadine and boy! in it Sage 
and Rue, of each a handful till a pint be waſted, V 
' train-it, and ſet it over the fire agalns put thereto 0 
y - a dram of long Phpbey Ginger and Nutmeg, of each HK 
&{ half an ounce, being all bruiſed together into ſome 
| Roſe-water, and brew them all togethzr. 
| 95: To make Syrup of Hi ſop Y 
| Take of Hyſop 1 handful,of Figgs, Raiſins, Dates, * 
+ of each an ounce, boy! theſe in 3 pints of water to \ 
WW a quart, then ſtrain and clarifie it with the whites * 
of 2 Eggs and 2 pound of Sugar, and fo boyl them * 
; to a Syrup, and being boyled enough keep them 


all the year. 
96. To make Roſa-Solis. 

Take Liquoriſh 8 ounces, Anniſeeds and Carra- 
& way of cach an ounce ; Raiſins ſton'd and Dates 
W of each 3 ounces, Nutmegs, Ginger, Mace, of cach 
. half an ounce, Galingal a quartes of an ounce, Cu- 
bebs 1 dra Figgs 2 ounces, ſugar 4 ounces; bruiſe 
theſe and diltill them with a Gallon of Aquavitz as 
the reſt, when it is diſtilled, you mult colour it with 
the Herb Roſa Solis or Alkanet Root. 

97. To make Muſcadine Comfits. 

Take half a pound of Musk Sngar beaten and 
fearced, then take Gumlragigant ſteeped in Roſe- 
water and 2 grains of Musk, and {o beat them in 
an Alabaiter Morter till it cone to a p21 iect Paſte, 
then roul it very thin and cat it in imall diamon\4 
pieces, and then bake them, and fo ke:p them all 
the year. 

08. To make Conſerve of Burrage flowers. 


Let your flowers be well coloured, and pick the 
blacks 
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blacks from them, then weigh them, and to every 
ounce of flowers you :nuſt take 3 ounces of ſugar, 
age and beat them together in a ſtone Morter with a 
ed, wooden Peltle till they be very fine, then take them 
eto off, and put the Conſerve into.a Pipkin, and heat 
ch '# thorow Hot, put them up, and keep them a Year. 
me 99. To Canay Ginger. 
Take fair large Ginger and pare it, and lay it in 
water a day and a night ; then take double refined 
s, vugar and boy it to the height of ſugar again, and 
to when your ſugar begins to be cold, take your Ginger 
es and ſtir it well about while your ſugar iS hard to the 
m Pan; then take it out piece by peice and lay it by 
n the Fire 4 hours, then take a pot and warm it, and 
vs the Ginger in it, tye it up cloſe, and eyery other 
orning ſtir it about throughly and it will be Rock- 
- Candyed ina little time. 
5 100. To make Manus Chriſti. 
1 Take half a poun4 of refined Sugar, and ſome 
- Roſe-water, boyl them together till it.cone to Su- 
> gar, then ſlir it about till it be ſomewhat cold, then 
; take leaf Gold and mingle with it, then caſt it into 
round Gobbets, and ſo keep them. 
107, To make Conſerveof Pruans. 

Take the beſt Pruans, put thzm into ſcalding wa- 
er, let them ſtand a whule, then boyl them over the 
Fire till they break,then ſtrain out the water through 
a Cullender, and let them ſtand therein to cool, then 
« {train the Pruans through the Cuilenter, taking a 

way the ſtones and skins, thn ſet the pulp over the 
fire again, and put thereto a good quantity of red 
Wine, and boyl them to a thickneſs, {i1ll firing 
them up and down, when they are almoſt enough, 
put in a ſufficient quantity of Sugar, ſtir all well 
$0ge 
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ether, and then put it up in your Gally-pots. 
= 102. To make Chryſtal Jelly. ebe = 
" Take a Knuckle of Veal, and 4 Calves-feet, outfen 
them on the fire with a gallon of fair water, and 
when the Fleſh is boyld tender take it out, then let * 
the liquor alone till it be cold, then take away theſee 
top and bottom of the Liquor, and put the reſt intoſp: 
a clean Pipkin, and put into it one pound of refinedywi 
ſugar, with 4 or 5 drops of Oyl of Cinnamon andijt 
Nutmegs, and a grain of Musk, and fo let it boyl a ai 
quarter of an hour Leaſurely on the fire, then let it it 
run thro' a Jelly-bag into a Baſon, with the whites- a 
of 2 __ a it is ny cut it into op g 
with a ſpoon, apd fo ſerve 3 or 4 lumps upon a Plate. 
103. To make Jelly of Strawberries, p © = uk my 
ake your Berries and grind them in a ſtone , « 
morter with 4 ounces of Sugar, and a quarter of a « 
pint of Fair Water, and as much Roſe-water, boyl | 
it in a Skillet with a little lſing-glaſs, and fo let it 
run through a fine cloth into your Boxes. 
104. To Candy Roſemary-flowers. 
Pick your flowers very clean, and put to every * 
ounce of Fowers 2 ounces of hard ſugar, and one 
ounce of Sugar-candy, and diſſolve them in Roſema- ; 
ry flower water, and bo '] them till they come to a 
ugar again, when your ſugar is almoſt cold, put in ' 
your Roſemary-flowers, and ſtir them together till 
they be enough, then take them out and put them 1n 
your boxes, and keep them in a {tore for uſe. 
105. To Candy Brrrage-flowers. 
Pick the flowers clan and weigh them, and do in 
every retpect as you did your Roſerrary-flowers, 
only when they be Candyed you mutt fet them in a 
I 


and ſo keep them in a I}:cet of white Paper 
putting 
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ts. putting every day a Chafing-diſh of Coals into 
our Still, and it wi!l be excellently candyed mm a 
> PUtmall time. 
and 106. To mate Biſ ket-cakes. 
nlet Take a peck of flower, 4 ounces of Coriander- 
 heſeed,: 1 ounce of Anniſee ; then take 3 Eggs, 3 
Intoſpoonfuls of Ale yeaſt,and as much warm water as 
nedyyill make it as thick as paite for Maunchets, make 
and jt into a long ruul and bake it in an Oven an hour, 
yla and when it is a day old, pare it and lice it, ſugar 
t it jt with ſcarced ſugar and put it again into the Oven 
Ites- and when itis dry take it out, and new ſugar it a- 
NPs gain, and fo box it and keep it. 
te. Io7. To make Paſte-royal. 
c. Takea pound of refined Sugar beaten and ſear- 
ne, ced, and put into a ſtone Morter, with an ounce 
a of gumdragagant ſteeped in roſe-water, and if you 
yl ſez your paſt be too weak put in more Sugar,if too 
it dry more gum, with a drop or two of Oyl of 
Cinamon, beat it into a perfect paſtc, and then you 
may print it in your moulds, and when it is dry, 
y *gild it, and fo keep them. 
e 108, To make Abpricock-cakes. 
-; Procure the fairelt Apricocks you can get, and 
2 let thembe parboyl'd very tender, take of the ſame 
1 ' quantity of ſugar whereof the pulp is, and boyl 
| them together very well, alwayes ang, them 
ſtirring for fear of burning too ; when the botzom 
of the ſkillet is ay they are enough, ten put 
them into little Cards ſowed round about, and duſt 
them with fine ſuzar, and when the / aic co'd, 
ſtone them and turn them, and fill them un with 
| ſome moreof the ſame ſtuff, but let them ftand 3 or 
4 dayes before you remove them from the firſt 
place z 


: 
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place when you find them begin to Candy, takehif 
out the Cards and duſt them with ſugar. zot 
I09. To make Conſerves for T arts all the Year. yan 
Take Damfons or ripe Plums, and peel off theiryel 
Skins, and fo put them in a Pot, to Pippins pared,yo 
and cat 1n pieces, and ſo bake them, then ſtrain' 1 
them through a piece of Canvas, and ſeaſon them * 
with Cinamon, Sugar, Ginger, and a little Roſe-ſfer 
water : Boyl it upon a Chafing-diſh of Coals, tillwa 
it be as thick as a Conſerve, and then put it in- ſea 
to your Gally-pots, and it will keep all the Year. th 
I10. To dry Pippins. \ 
Take the faireſt yellow Pippins, pare them, make tt 
a hole through every one, then parboyl them a lit- q 
tle in fair water, then take them up, and put then 1! 
into as much clarifi:d Sugar as will cover them, 
let them boyl gently a little while in that Syrup, 
then take them out and put them into an Earthen þ 
Platter, and-calt fine ſagar upon them, and ſet them * : 
into the Oven talf an hour, then take them out, 1 
and caſt ſome more Sugar on them, (being turned) | 
and fo three times, and they will be well drycd. - | 
111 To make Pafte of Genua. | 
Take two pounds of the Palp of Quinces, and as | 
much of Peaches, rain it, ard dry it in adilh « 
upon a chafing-diſh of Coats, then weigh it, and 
boyl 1t to the height of Manx Chriſti, and then 
put them together, and ſo faſhion 1t upon a Pye- 
plate, and dry it in an Oven with a Chafing-diſh 
of Coals till it be thoroy dry, and you may ſpot \ 
. them with Gold, 
112. To make Leach. 
Make your Jelly for your Leach with Calves- 
Feet, as you do your ordinary Jelly, but . - 
Wo 


taketiffer 3 and when it is cold take off the top, and the 
zottom, and ſet it over the Fire with ſome Ci- 
r. namon and Sagir, then take your Turnſole beinz 
heirgell ſteept in Sack, and cruſh it, and ſtrain it in 
red, your Leach, boyl it ſo thick as you may flice it. 
rain' 113. To dry anykind of Fruits after Preſervd. 
tem Take Pippins, Pears, or Plums after they are pre- 
oe- ſerved out of the Syrup, and waſh them in warin 
tillwater, and then ſtreiv them over with ſugar finzly 
In- ſearced, as:yo1 do flower _ Fiſh to fry, and ſet 
ar. them into a broad earthen Pan, and lay them one- 
by anocker ; then ſet them. into a warm Oven until 
ke they be dry, and tarn th:m every day until they b2 
1t- quite dry ; ad you may it you pleaſe, candy then 
-N therewithal, caſt ſugar 3 or 4 times as youdry thzm. 
n, 114 To mate Quida:ny of Quinces. 
P, © Take the Kernels onfof 7 or 8.7 eat Quinces, and 
N boyl them in a quart -f ſpring-water, till it cone to 
Mm. * a pint, then put into it a quarter of a pint of Roſe- 
 watcr, one poand of fir:2 Sugar, and let it boyl till 
it co:nae to be of a deep colour, then take a drop 
L « and drop it into th bottom of a ſaucer, and if it 
* ſtand, takeit off, then let it run throagh a Jelly-bag 
S | into a Baſo?, then ſet it over a chafinz-diſh of coals, 
1 { to keep it warm, then take a ſpoon an1 fill your 
| ' Boxes as full as youp'eaſe 5. whzn they be cold, co- 
| yer them, an1{ii youpleace to print it in moulds,wet 
your mou'ds with Roſe-water, and let it run in,and 
when it 1s cold, turn 1t into Boxes, 
\ 115. To make ſreet Cakes without Spice or Sugar. 
Take Parſnips, and ſcrap? them clean, ſlice then 
. thin, and dry them well, beat them to pouder, mix- 
| ing one third part thereof with two thirds of fine 
wheat-flower, make up your Paſte into Cakes and 
| you 


4 onjerv:ng, 


_ JE | $) 
you will find them very ſweet and Delicati . 
116. To make | Enmonc'wocol 
Take ſmall Rochel or Camahe-wine, put a fe 
drops of the extracted Oyl of Wormwood therein" 
brew. it together out of one pot into another, anſ#\ 


you ſhall havea more wholſome wine for your Body'® 
than that which is Sol for right W og Lines, | 


117. To make ſwmeet-Bags to lye among Linney, ta 
Fill your bags only with Lignum ant Rhodiun® 
finely beaten, and it will give it an excellent Scent! 
118, To make Spirit of Honey. ſa 
Put one part of Honey to five parts of water, when © 
| the water boyleth diſſolve yoar Honey therein,fcua! V 
it, and having boyled an Hoar or two, put it into; Þ 
a wooden Veſſel,and when it is blood-warm {:t it on t 
the fire with Yeaſt, after the uſual manner of Beer 
and Ale, tun it ; and when it hath lain ſome time it! | 
will yield a Sp:rit by diſtillation, as Wine and Ale! * 
I19. To preſerve Artichoaks. EZ 
Cut off the ſtalks of your A'rtichoaks within? 
two Inches of the Choak; and make a ſtrong De- 
coQion of the relt of the ſtalks, ſlicing them into 
thin ſcall pieces, and let the A'rtichoaks lye in this} 
Deco&ion, and when you uſe them, you muſt put 
them firlt in warm water, and then in cold, and fo * 
take away the Bitterneſs of them. 
I20. To make Syrup for a Cough of the Lungs. 
Take a Pottle of fair running water in a new Pip- 
kin, and put into it half an ounce of Sydrack, halt | 
an ounce of Maiden-hair, and a good handful of E- l 
lecampane Roots ſliced, boyl all together, until halt * 
be boyled away even to Syrup, then put into it the | 
whites of Eggs, and let it boyl two or three walms, | 
and give the Patient a ſpoanfal Morning & Evening. 
I2I. To make Banbury-C akes. Take 
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Take 4 pound of Currans, waſh and pick them v8 
1 f,xxy clean, dry them in a Cloth, then take three Eggs 
reigand put away one yolk, and beat them and ſtram 
- anſthem with Yeaſt, putting thereto Cloves, Mace,Ci- 
32:{4namon, and Nutmegs, then take a pint of Cream, 
Fa as much Mornings Milk, and l-t it warm, then 


licaty 


», [take Flower, and put in good ſtore of c:1d Butter 
/:.,1and Sugar, then put in your Egegs, Yealt ani Meal, 
-enz] and work them altogethir an hovr or more, then 
\ fave a piece of the Paſte, and break the reſt in pie- 
hen! ces,and work in your Currans, then make your Cake 
un! What quantity you pleale, and coyer 1: v2ry thin 
nts; With the Paſte wherein were no Currans, and fo 
on! bake it zccording to the bigneſs. 
a 122, To make Ginger-bread. 
itt Take a quart of Honey, and ſer it on the Coals 
\j-] and refine it, then take Ginger, Pepper, and Lico- 
; riſe of each a penny-worch, a quarter of a pound of 
-,+ Anniſceds ard a penny-worth Saunders ; beat theſe 
.} and fearce them, and put them into the tioney, add 
a quarter of a pint of Claret, or old Ale, then take 
three penny Maunchets finely graced, and ftrew it 
't| amoyglt the reſt, and ſtir it till it come to a ſtiff 
> + Paſte, make them into Cakes, and dry them gently. 
123. To make Wornmoed-Water. 
Take 2 Gallons of good Ale, a pound of Anniſceds 
! half a poun of Liquoriſe, and beat them very fine, 
e, then take 2 handfuls of the crops of Wormwood put 
| | them into Ale, and let them ſtand all Nigat, and 
*\ Etthen itand in a Limbec: with a moderate Fire. 
| 124. To ma:e Paſte of Qu-nces. 
{ Firſtboyl your Q'inces whole, and when they 
' are ſoft, pare them, and cut the ,Quince 
; Jrom tie Core, then - taKe* 'rhe*filieſt © var 
F 
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-ou can get finely beaten or ſearced, and put it 
a little Roſe-water, and boyl it together till it | 
ſtiff enough to mould, and when it is cold, roul ay 4 
print it. A pound of Quinces will require a poug L 
of Sugar, or thereabouts. 'm 

125. To make thin Quince-Cakes, © 

Take your Quince when oyled ſoft, and dry} V 
upon a pewter plate with a ſoft heat, and ſtir it wil -* 
a ſlice till it be hard, then take ſearced ſugar to th © 
ſame weight, and ſtrow it upon the Quinces as yd T 
beat it in a wooden or ſtone Morter, and fo ra V 
them thin and print them. C 

126. To make fine Cakes. - 

Take a pottle cf fine flower, and a pound « 
Sugar, a little Meal, and gocd ſtore of v ater 1. 
mingle the flower into a ſtiff Paſte, with a littl. * 
Salt, and fo Knead it, an:{ roul out the Cakes thin 
and bake them on Paper. | 

127. To make Suckets. 

Take Curds, and the paring of I emons, Orange 
or Pome-Citrcns, or any half-ripe green Fruit, boy 
them till the / be tender in ſweet Wort, then tak 
3 pound of Sugir, the whites of 4 Eggs, and a Gal 

lon of water, beat the water and Eggs toget}:er, an; 
then put in your Sugar, and let it on a gentle tire, 
and let it boyl 6 or 7 walms, then ſtrain it through 
' a Cloth, and ſet it on again, till it fall fron th: 
{  Hpoon, and then put it into the Rinds or Fruits. 
| 128. To make Leach Lombard. 
Take half a pound of blarched Almonas, 2 onn 
| © * cesof Cinaion beaten and Searced, half a pound vi 
Sugar, beat your Almonds, and ſtruw on your Ci 
namon and Sugar, till it cone to a paſte, then roul 
, it, and print it as aforeſaid, 
PAT WL 120. Ti 


it it 129. To mak: rare Damask-water. 
iti Takea quart of Malmſey-Leaves, or Malmſey, 1 
ul ay handful of Marjoram, as much Baſil, 4 handfuls of 
Po Lavender, 1 handful of Bay-leaves, 4 handfuls of Da- 
mask-Roſe-leaves, as many red Roſes, the peels of 6 

; Oranges, or elſe one handful of the tender leaves of 
{ry} Walnut-trees, half an ounce of Benjamin, Calamus 
wid Aromaticus as much, Camphire 4 drams, Cloves an 
© t; ounce, Bildanum half an ounce, then take a pottle of 
; vg running water and put in all theſe Spices bruiſed 

ro: into your water and Malmſey together in- a pot 
cloſe ſtopped, with a good handful of Roſerary, 
and let them ſtand for the ſpac2 of 6 dayes, then di- 

4 c ſtil it with a foft fire, and fet it in the Sun 16 days 

- +. With 4 grains of Musk bruiſed, this Quantity will 

itt, make three quarts of Water. 

ial 130, To make Waſh.balls. 

' Take Storax of both kins, Benjamin, Calamus 
 Aromaticus, _—_ .of cach alike, bray them 
26 to pouder with Cloves & Orris beat them all with 
01. A fofficient quantity of Soap till it be ſtiff,then work 
af, It like Paſte, and make round balls thereof. 

I31. To make a Musk-ball. 
Take Natmegs, Mace, Cloves, Saffron, and Ci-' 
*s _—_— of each the weight of two-pence, and beat 
oj It to fine pouder, add as much Matitick, of Srorax 
+» the weight of ——_ of Lapdanum the weizht of 
" ten-perice, of Amber-greeſe the weight of ſix-pence, 
" | andef Ark 4 grains, diffoelve and work all theſe in 
ol hard ſweet Scap, tili it come to a 1iiff Paſte, and 
: then make balls thercof, 
q 132. To make Imperial Water. | 
1] ,. Take a Gallon of Gaſcoign Wine, Ginger, Ga- iſ 
lingal, Nutmegs, Grains, Cloyes, Anniſecds, row 
eeds, 
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ſeeds, Caraway-ſceds, of each one Dram, $: 
Mint, red Roſcs, Time Pellitory, Roſemary, w 
Thyme, Camomile, and Lavender, of cach a hand 
fal, then beat the Spices ſmall, and the Herbs ; 
fo, and put altogether in the Wine, and let it ſt 
ſo 12 hours, uttring it divers times, then diſtil j 
with a Limb:ck, and fave the firſt water for it i 
beit : of a gai;on of Wine you muſt not take abow 
a quart of Water. | his water coinforteth the vi 
tal Spirits, ana helpeth the inward Diſcales that 
come of culd, as the Palſie, and contraRion of Si 
news, it alſo iileth Worms, and comforts the - | 
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mac h, it cu: eth the cold Dropſie, helpeth the Stong* | 
and ſtinking Lreath, and maketh one teem Young, 
133. To make Verjuyce. 

Gather your Crabs as ſoon as the Kernels tur 
blac', and lay them a while in a heap to ſweat, ther 
pick them from the ſalks, blacks and rorteneſs, then 
cruſh and beat them all to pieces in a Tub, ther, 
make a bag of courſe hair-cloth »s big as your prels, 
and prels it_as long as any moiſture will drop out 
having a clean Veſſel underneath to receive the Li 
quor, then tun it up i ſweet Hogs-heads,& to ev 
' ry Hogs-hea«, put 6 handfuls of Damask Role leav 

then bring it up, and ſpend it as you have occaſion 

134. 'fo make dry Sugar Leach. | 

Blanch your Al:nonds and beat them with a little} 
Roſe-water and the white of an Egg, and then beat 
it with a gocd quantity of Sugar, and work it as 
you would work a piece cf Paſte, then roul it, and 
print it, only be ſure to ſtrew ſugar in the print, 
tor fear of cleaving to. 

. 135. To make fine Jumbals. 

Beat a pound of Sugar hne, then take the ſame 

© lhe quantity \ 
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mantity of hne wheat Flow! , 4 da mix them 6 
ther, than take 2 whites and 1 yolk of an Egg, half 
a quarter of a pourd of Blancied Aimonds, then 
beat them very fine all toge:her, with hili a pound? 
ant of (weet Butter, and a ſpoorfal of Roſc-water, and 
til, fo work it with 2 little Cream till it c-me to a Riff 
It 8 paſte, then roul them forth as yu piciſe ; you may 
ow add a few fine dryed Anniſezds finely rub'd | 
eW ftrewed into the rate, with Coriarder ſceds. 
_. 136, To make Spirit of Roſes. 3 
5% Bruiſ: the Roſe in his own juice, adding thereto}? 
Ot b:i-g temperatcly warm, a convenient prop-rtiotky 
og” either of Leaſt, or Ferment, leave them a few day 
g.! ty ferinent, ti:l they get a ſtrong and heady fmeilgf 
near like to Vinegar, then diltili them, and draw fc 
long as you can ond any ſcent of tie Roſe to coneg 
" then 6:ftill it again fo often t1'l you have purc haſed - 
el a peric& Spirit of ti:e Roſe. Con may alſo Fer 
Ie) went the juice of Roſes onl', and after Diitill it. 
ls, 137. To wate Syrup of Elder. | 
ut Tate Elder Berrics when th.y are rel, bruiſe there 
- in a ſfione Morter ſtrain the Juice, and boy! it away? 
7 


to al cot half, ſcum it very elean, tike it off the Fire 
wh li iti hot, pat in Sugar ts the thickne of as 
me Syrc2, put it 10 more on the fire when it is cold, put] 
It 1;to Glaſſes, not fi:;ing then fo the top, for it will 


le wok lit. Peer. ; 
al 12%, To mahe Oranzes of water. 

as Toke 2 quarts of the bett Aſaltza-Sack, andput* 
dl in as 10any of the p:el> cf Oranges 3s will go in, cut 

GY the whi:2 c!zan off, ſte p them 24 hours, then ſtill; 


then 14 a Clafs-ftiil, and let the water run wto the 
K.c-1' er, upon fine fugar-Candy z you mvy {till is? 
In an ordinary Stul, - 
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4 " Dertue.* 
Take a pint and a half of the ſtrongeſt Ale may 
x gotten, 20 Jordan Almonds clean wiped, but nei 
her wall'd nor blaunched, with 2 Dates minced ve] N 
{mall and ſtaniped ; then take the pith of young 1 
Beef, the fenyth ot 12 Inches, lay it in water till the 
Dlood be out of it, then ſtrip the skin off it, and ſtampf 1 
It with the Almonds, and Dates, then ſtrain them al-} 1 
kogether into the Ale, boyl it till it be a little thick,” « 
ive the party in the Morning 6 ſpoonfuls, and as! | 
much when he gocth to Bed. 
| 140. An excellent Surfeit-Water. 
=. Take Cellandine, Roſemary, Rue, Pellitory of 
| Þpain, Scabious, Angelica, Pimpernel, Wormwood, 
Mugwort, Kettonv, Agrimony, Balm, Dragon, and 
ES ormentile, of each half a ponnd, ſhred them fome-! 
BE-What ſma!l and put them into a narrow mouthed pot, , 
F-and put to them five quarts of White-wine, ſtop it | 
*Cloſe, and let it ſtand 3 Days and Nights, ſtirring it ' 
Morning and Evening, then take the herbs from the | 
ine, and viſtil them in an ordinary Still, and when | 
ou have diſtilled the Herbs, diftil the Wine alſo, 
wherem is vertue for a weak ſtomach, Take three 
or four {poontuls at any time. | 
* 141. To make a Syrp for one ſhort-winded. | 
- Take a good handful of HyſTop, and a handful of | 
Horchound, and Pouyl them mm a quart of Spring wa- | 
Fer to a pint, then ffrain it through a clean Cloth, 
mnd put in Sugar to make it pleaſant. Stir it Morn- 
2nÞ and Ever:ing with a Liquurye itick, and take a- 
dout three ſpoonfuls at a time. | 
x 142. ."0 make Syrup of Sugar-Candjed, 
” Take Sugar-Candied and pur it into a clear blad- 
&T and tic 31, but fo that ig may have fore vent, = 
Eva 


hy * 
* Wa", 


| not over the top of the bladder, and cover it wth 
Pewter Diſh, and let it ſtar:d a!l Night, ard in thi 
Morning take of it with a Licoriſe-ſtick. z 
oungſ 143. To make an excelent Syrup ag#inft the Scu 
1the} Take of the juice of Garden Scorvy-graſs, Frook 
ampſ lime and Water-creſſes, of each ſix ounces, and atte 
N al-} it kath ſtood till it is clear, take 16 ounces of th 
uck,' cleareſt and put to it 4 ounces of the juice of Oratt 
{ as} ges and Lemons, make 1t a clear Syrup with ſo muc 
ne Sugar as will ſerve the turn, 
144. To make Syrup of Rojes. 
7 of, When your Liquor is ready to boyl, put as many 
od,' Roſes as will be-well ſteept into .it, cover it clolgg 
andj and when the Roſes are throughly white, then ſtraimi 
ne-! it, and ct it on the fire again, and fo uſe it 13 tim 
ot, . and toevery pint of your water or Liquor, you muſt* 
)1t; puta Pg Sugar, and let it ſtand together ſteep» * 
It ' ang for the ipace of one night, then icum it clan and 
hej feethe it over a quick Fire a quarter af an hour, them 
en| take ſome whites of Eggs, and beat them well toges 
O, | ther, take off your pot, and put in the whites, and 
then ſet it on the fire again ; and let it boyt a good} 
| while, then let it run through a Jelly bag, till it wilt 
ſtand ſtil! upon your Nail. 


f | 145. To make a comfortable Syrxp. 

| Take a handful of Agrimony, and boy! it in a pink 
, of water till half be coniumed, then take out the A8 
. rir.ony, and put in a gocd handtul ot Currans, and 
: yl them till they are ready to break, then {tran 


then, and ;-ake a Syrup of them, then {-t it on f 
Chafing diſh of Coals, and add theretoa little whuts 
Saunders, and drink 1t hot or col. ” 
146. To m_ an Anand: C ateus, =_ 


5 . a A. 


x ſlice bread mM rt, ten have ready beatcn a pound 
x Almonds Elanched, and ſtrain them out with a 
int of white-wine, and thick the Ale with it ſweet- 
| & : you pleaſe, but be ſure ſcum the Ale when! 
it boy1s. 


k 
| 


| 

147. To Candy Cherries. | 
Take your Cherries before they be full Ripe, take | - 
dot the ſtones, put Clarified Sugar boyled to a ' 
eight, and then pour it on them. | 
Y 148. To make Roſe-water. 
Take a pint of Endive-water, two ounces of faf- 
fron _ beaten, then ſteep it therein all night, 
= The next day boyl it and ſtrain out the Safron, then + 
& With Sugar boyl it up to a Syrup. | 

149. To make Syrup of Saffron. | 
F Stamp the Leaves, and firit diſti! the Juice being | 
Efqueezed out, and aſter diſtil the lcaves, and fo you * 
& may diſpatch more with one Still, than others will Co | 
gwith 3 or 4, and this vater is every way as Med1- | 
Einable as the other, ſerving very well in decoftions | 
nd ſyraps, &c. Though it be not altogether ſo | 
afing to the ſme!l. 

150. To make Suckets of Green Walnuts. 

Take Walnuts when thez are no bigger than the 
rgeſt Haſe! Nut, pare away the upperiolt green, 
at not too deep, then boyl them in a pottle of wa- 
r, till the water be boyled away, then take fo 
ich more freſh water, and when 1t is boyled to 
e half, put thereto a quart of Vinegar, and a pot- 
of Clarafied Honey. 

I5I1. To make white Leach of Cream. 
'Lake a pint of feet Cream, and 6 ſpoonfuls of 


Die- Water, 2 grains of Muſk, 2 drops of y «ng 
; X 


| 
I} 
. 
: 
! 
| 
| 
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Mace, and fo let it boyl with 4 ounces of Ifing-Gll 

then let it run througha Jelly-bag, when it is col 

ſlice it like bra:vyn, and G ſ:rve it on*, This is tl 

beſt way to make Leach. 
152. To ywreſerve Pome citrove, 

You mult tak2 a pound a :d a half of Pyne- 
trons, and cut th:m in ha'ves an quarters, take tl 
Meat out of them, and boyl them ten.ler i fair w 
ter, then take 2 poun4 of Sugar clarafie.l, aad ma! 
Syrup for them, and 1:t them boyl therein a qua 
ter of an hour very g:ntly, thn take them up all 
let your Syrup boyl till it be thick ;, then put in ye 
Pome-Citrons, and you may keep them a!l the 

153 Topickle Ciove-Guly-F.owers for Salers 

ake the faireſt Clove Grily-tlowers, clip of tf 

whites from thein, put then into a wide-moutt 
Glaſs, and ſtrew azood deal of Sugar finely beater 
among them, then put as much wine Vinegar to theti 
as will ——_— wet them, tye them up cloſe ang 
ſet them in the San, an ina little while they wil 
be fit for uſe. | 

154. To make Leach of Almonds 


Take of the faireit Maiigo d rlowers, 2 -ung 
and ſhred them ſmall, and dry them veforey 
Fire, then take 4 ouric's of Sugar, and boyl ity 


mane, then pour 1t upsn 2 wet Pye plate, and bef 
ween hot and cold cut it into wedges, & lay them 
a a ſheet of white pap?r, and put them in a ſtove. Þ Ov 
6. 156. To Candy Eringo Roots. | the 
Take your Eringo's ready to he preſerved ; and | ne: 
igh them, and to every pound of your Roots take | be 
f the pureſt Sugar you can get 2 pound, and Cla- 
eit with the whites of pgs exceeding well, 
at ic may be as clear as Cryſtal, for that will be | ti 
t; it being Clarified. boy! it to t!:e height of | C 
lanus Cyriſti, then dip m your Rcots 2 or 3 at 
te, till all be Candyed, and put them in a Stove, 
g fo ke:p them ail the Year, 
: 157. To Candy Elecampane roots. 
Take of your faireft Elecampane roots, and take |\ 
em clean from the ſyrup, and waſh the ſugar off | 
gem, and dry tizm again with a linnen Cloath ; | 
en weigh them, and to every pound of roots take 
pk pound and 3 quarters of ſugar. Clarifie it well, and 
dyl it to a height, ard when it 15 boiled dip in your 
dts, 3 or 4 at once, and they w1i'l Candy very well, 
| ſo itove thera, and keep the.n all the Year, * | 
I58. To make Cinanon-Sugar, 
Lay picces of ſuar in cloſe Foxes amongſt ſticks 
Tinamon, or Cloves, and in a (:.ort time 1t will 
the taite and ſcent cf tlc ſpice. | 
| 159. To make : Trifle. 
ake Cream and bovl it with a cut Nut:neg, add 
ion pe? a little, then take it off ; cool it a little, 
geaion it with iKole-water and Sugar to your 
6 put t:4i5 in the thing you ſerve it in, then put 
artle Runnet to make 1t come, and f(crve 1t up, 
4 160. To Candy Barberries, 
git preſerve them, then dip them quickly into 


L - 


- 


ad * 
* 


| them, anil caſtirg more fine ſugar upon thim, ane 


warm water to waſh off the ropy ſyrup, th*nflt 
them over with ſearced ſugar, and {ct them to A 
Oven or Stove thre? or four hoars, always turnt 


zver ſuffer then to be cl till they be dryed, andy 
begifh to 1cok like Dian:onds. : 
161, To make Cream Apricocks. 
Firit boyl your Apr.cocks with water aid Suga 
ti!l they are tender, and zfterwards bo! 1 them 
Cream, then ſtrain them and ſcalon it with 5uga 
162. To make Q::ince Cream. | 
Take a roaited Quince, pare it and cut it into til 
ſlices to the Core, toy! it ;n a pint of Crean, witl 
lit:le hole Ginger ti!! it talks of the Quince to yo 
liking, then pur in a little ſugar, and ſtrain 1t, At 
always ſerve it cold to the Table. - 
163. To preſerve Baroerrics. 
Take one pound of Barberries pickt from 
alks, put the:n in a pottle pot, and {ct it in a by 
p-t fu!! of lot water, and when they be ſteu 
{train them, and put to them a pound and a halt 
Sugar, and put to then a pint of red Roſe-wat 
ar:d bcy1 them a little, then take hal! a poand of 
faireft Claiters of Barkerries you (a!? yet, and 0 
them in the ſyrup white it boyleth ; then rake Qt 
Barberries out boyl the Syrup whil? it is thick, a 
when cold, put then in the glaſſes with the SYB 
164. To maze Cu'ice. | 
Take a Cock and dreſs him, and boy! him in Wh 
wine, {cu :i it cl'an, and clarifie the ErothT 
firlt ſtrained ) then take a pint vi ſweet crea 
ſtrain it, aid {o wix them togeth-r ; then takes 
en Ginger, fine Sugar, an Role-water, ang 
them alcogether, aud boy it a l:ttle more. 4 


E > 


- 
© 
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JO AR Coraal. rengthning Broth: 

"Take a Red Cock, ſtrip off the Feathers fron the 
Skin, then Freak his Fones to ſhivers with a Rolling 
Pin ; ſet It over the Fire, ard juſt cover it with wa- 
put i ſome Salt, watcu the ſcuming and boyling 


ound of blue Currans and as many Raiſins of tlie 
ſtoned, and as many Pruars, four blades of large 
ce, a bottom Cruſt of a white Loaf, half an ounc 
of China-Root ſliced, being ſteepe4 three hours be- 


ff it, put in a handful of Har:s-horn, a quarter of a|, 


Ye in warm water, boy! three or four picc:s of 
pold, ſtrain it, and put wn a little fine ſugar and juics 
Orange, and ſo uſe it. 

| 166. To make Sugar-cakes 

> Take one pound of fine Flower, one pound of ſus 


gloves, and a pretty peice of Cinamgp, and lay it 
ſp2onful of Roſe-water all night, and heat it al- 
wſt B!o-d warm, temper it with the reſt of the ſtuff, 
hen the Paſt is made, make it up as faſt as you can, 
bake them in a {uft Oven, 
+ 167. To take ſrots and ſtains out of Cloaths. 
{Take 4 ounces of white hard, Soap, beat it in a 
brter with a Liron ſliced and as much Roch Al- 
m as an Haſcl-Nut, roul it up in a Fa!l, rub the 
n tier2wit!,, and after fetch it out with warm wa- 
if need be. | 
168, To make Cucumbers green. 
You mujita ie two quarts of Verjuyce or Vinegar, 
a Gailon of fair water, a pint of Pay-falt, and 
ndfu! of green Fennel or Dill, boyl ir a little, 
Ewhen ir is cold put it into a Barrel, then put 
Cucunbers uito that pickle, and you may hoep 
| en 


| 
| 
| 
| 


r 


finely beaten, and mingle them well together, | 
take ſ:ven or eight Yolks of Egos, then take 2 | 


Ing 


the them all the year. 


. Whea tlicy be £014, take them off. 


ſtopped for ule. 


| in freſh, and fo repeat it 3 or 4 times. 


navins, © 


169. To make C akes of Lemogs. 

Take of the fin:ſt double refined Sugar, beate 
very fine, and ſfearced throng fine Taffany, and t 
halt a porring-r of Svgar put two ſpoonfuls of water 
and boyl it till it be a'moſt Sugar again, thzn graty 
of the hardeſt Rinded Lemon, and ſtir it into your 
Guzar, put it into your Coffins, and a paper, and 


170. To make Plack Cherry wine. | 

Take a Gallon of the juice of Black-Cherris 
keep it in a Veſſel cloſe ſtopped tiil it begin to wor 
then filter it, and an ounce of Sugar being adde ! tc 
everv pint and a Ga'lon of White wine, aud ke.p it 
171. To make Roſe Vinegar, * 
Take of Red-Roſebuds(gzthered ina dry time, th 
whites cut off, thn dry then ju the thaile 3 or 
= one pound, of Vinegar 8 ſextaries, ſet them u 
the Sun 40 days, then ſtrain out the Roies- and. py 
: 
172, To make Syrup of Vinegar. 
Take of the Roots of Smalledg, Fennel, Ext 
dive, of e:clr 3 ounc2s, Anniſeeds, Smaileds, Ferns 
nel, of each one ounce, Endive half an ounce; 
clear water 3 quarts, boy! it gantly in an Ear 
then Veſſel ti!! halt the water - conſumed, ths 
ſtrain and clarihe it, and with 3 pound of Sugar, 
int and a half of Whitz-wine Vinegar, hoyl i 
mto a Syrup. This is a ga!iant Syrup for juch whok 
Bodies are ituffed either with Phlegm, or roug 
Humours, for it opens Obitrutions or St->pp! 
both of the Stomach, Liver, Splzen an:l cums 
it cuts-and brings away bongh [ legm and Cho! 
VENEIE 5 174 
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173. To make Syrup of Apples, 
2 quarts of the juice of ſweet-{cented Apples 


* Take 


feaves, and Roſe-water, of each a pound, boy! them 
dgether, Clarifie them, and with 6 pound of ve- 

fine Sugar boyl them into a Syrup. 

174. To make the Capon-water again#t 

a Conſumption. 

* Take a Capon, the Guts being pul!'d out, cut it in 

zeces, and take away the Fat, boyl it ina cloſe 
Mel in a ſufficient quantity of Spring-water. Take 


and the juicz of Bugloſs, Garden and wild, of Violet { 


this Broth three pints, of Burrage and Yzolet- | 


Pwatcr a pint and half, white-wine one pint, red 
Ro!e-leaves two drams and a half, Burrage-flower 
Folers, and Bugloſs, of each one dram, pieces of 
read out of the Oven, half a pound, Cinamon brui- 
d balf an.ounce. Still it in a glaſs Still according 
Art. This is a Sovereign Reiely againſt He- 
tick Fevers and Conſumption : Let ſuch as are 
abjeRt to thoſe Diſcaſes, ho!d it as a Jewet. 
| 175. To make E'der Vinegar. 
E Gather the flowers of Elder, pick them very 
tean, dry them in the Sun, on a gentle heat, and to 
quart of Vinegar, take a good handful of 
owers, and let it ſtand in the Sun a Fort- 
bight, then ſtrain the vinegar from the flowers, 
?d put it into the Barrel again, and when you 
raw a quart of Vinegar, draw a quart of Water, 
zd. put it into the Barrel Luke-warm. 
F-. 176. To make China-Broth. 
WW: Take an ounce of China-root clipp'd thin, and 
Witcep it in 3 pints of water all night on Embers co- 
ered, the next day take a Cock-chicken clean pickt, 


_— 


bd the Guts taken out, put in it's beily Agrimony | 


| 


| arediflolved, then ſtrain the thin Liquor from them 


} the Sun ſtorg1, one ;,0od haroful, ard as muct 


| 


) | 


| y "_ —_ Ci KF; £: , Y , 
and Maiden-hair, of each half a handful, Raiſins c 


Frenci, Barley ; boyl all theſe in a Fipkin cloſe 
covered on a gentle Fire, for ſx or ſeven hours 
let it ſtand till it be cold, itrain it, and keep it for 
your Uſe : Take a good Draught in the Mornings 
and at four in the Afterncon. 
177. To make paſte of tender Plumbs. 

Put your Plumbs into an Earthen pot, and ſet it 

into a pot of ng vater, and when the Plumb 


through a Cloth, and referve that Liquor to make 
Quiddany, then train the pulp through a piece os 
Canvas, and take as much Sugar as the pulp 1 
We1zlut, and as much Watcr as will wet the ſame 
and fo boyl it tv a Candy-height, then dry the pul 
upon a Chafing-dith of Coals, then ut Your Syrup 
and the pulp lo hot together, and boyl it, always 
ſlirrig 1t till it will lye upon a Pye-plate, as y 
lay it, and that it run not abroad, and whens 
it is ſoinewliat dry, ther uſe it, but put to it the: 
pulp of Apples. 
be To make Cream of Codlings, 

Firſt ſcald your Cudlings, and ſo peel off th 
Skin, then ſcrape th: pulp fro n the Cores, and itrain 
then with a littlz Sugar and Roſe-water, then lay 
your pulp of Codlings :n the riddle of the Diſhg 
ard fo much raw Crea.n, round it as you pleaſey 
and fo {rve it. | 

179. To meke Sugar of Roſez. A 

Take of Red-roſe-leaves, the whitcs being cut off} 
an Qunce, dry them in th2 Sun ſpeedily, put to 
a pound of white Sugar, melt the Sugar m1 Rule-Wy 
ter- and Juyce of Roſes, oi gach tyo Ounces, wh 


a , onſerving, F 
deing conſumed by de rees, put in the Roſe-leaves 
ne”, nix then, pat 1t upon a Marble, and p 
'make it into Lozeng-s according to art, 
180. To make a Cream T art. a 
Cut the Cruſt of a Manchet, and grate it ſmall, u 
.and mix it with thick Cream, ard ſome ſweet Fut 
tcr, then take 24 yolks of Eggs, and ſtrain them 
{With a little Cream, putting thereto a good quan-} * 
tity of Sugar, mix theſe very well, and ſet it upon] | 
i& {mall fire, and fo let it boyl till it be thick] 
| then make two ſheets of Paſte as thin as you can, 
and raiſe the ſides of one of them the heigl:t of one 
*of your fingers in Breadth, and then {ill it, and co- 
ver it with the the other m_ then bake it half a 
quarter of an hour, then put Sugar on it, and fo 
| e It, | 


181. To make Poppey-water. 
Take of red Poppies four pound, put to them a | 
| of White-wine, thn d1/iil thera in a common 
Still, then let the diſtil'd water be poured upon 
eſh Flowers, and repeated 3 tines, to which add 
Eo Nutmegs (iiced, Red Poppy-fowers a pugil, white | 
Feuger two ounces, ſ:t it t> the Fire, to give it a 
tplcaſing Sharpneſs, and Order it according to { 
your T aſte. 
* 182. To make Mathiolus Bezoar's Water, 
| Ta\eof Syrup of Citron-peels a quart, and as 
{wuch of Dr /fath:olus great Antidote, with five 
W pints of the Spirit of Wine five times diftilV'd over, * 
| * all thcſe in a Glaſs that is much too big to 
WW hold them, Ropit cloſe that tle Spirit fly not out, 
W_ then ſhake it together, that the EleQuary may be ' 
grelt mingled with the Spirit, fo let it ſtand a + 
th, ſhaking it together twice a Week ( for the | 
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s Mectoary will ſettle at the bottom )after a Mont! 
ar off the clear \\ ater into another Glaſs to þ 
ept for your uſe, ſtopping it very cloſe w:th W 
and Parchment, elſe the Strength will cafuly tly awa 
all} in vapours. 
ut- 183. To make Aſarmalade of red Currans: 
em] Take the juyce of red Currans, and put it int 
an-j a pretty quintity of white Currans, clean pick 
on] from the ſtalks, and Puttons at thz other end ; Ie 
k,} theſe boyl a little together, Fave alſo ready ſome 
n,| Sugar boyl'd to a Candy-height, put of this to th 
ne] Cutcrans, according to your Diſcretion, and boy 
o-| them together 111! they be enough, «nd bru.ſe the 
'a] With the back of your ip: 01, that they may be 
ſo] thic!. as Marmalade, aud when it is coo! put f 
| into Fots : Younzed not {tone the whole Currat 


unleſs yuu pleate. 
184 To make a Syll:bub. 
Take a pint of Verjuice in a Fowl, milk the Cg 
to it, then take vff the Cur.i, an tae ſweet Crd; 
and beat them together with a lit!e Sack and Sug 
| put it into your Syllabub-put, ticew Sugar on | 

and ſerve 1t. 

185. To make pleaſant Mead. 


| 
| Pat a quart of Honey to a gallon of water, wi 
+ 


abuut 10 fprigs of ſv:eet Marjoram, and half; 
many tops of Bays, boyl all theſe well togethe 

and when it 1s cold, Bortle it up, and mn tef 
days it will be ready to Drink. | 

186, To make Steppony. & | 

Take a Galton of Conduit-water, a pound: 

y blew Raiſins of the Sun ſtuned, and half a pound* 
Sugar, ſqueeſe the juice of two Lemons upony 


'  Raifinsand Sugar, and ſlice tbe Rhinds upont 


vY = 
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doyl the water, and pour it boyling hot upon the 
predients of an earthen pot, and itir them well 
together, ſo let it ſtand 24 hours, then put it into 
Bottles, having f1-{t let it run through a ſtrainer, 
and ſet them in a Cellar, or other cool place. 
187. To make Syder. 

; Take a peck of Apples and-ſlice them, and boyl 
hem in a Barrel of Water till the third part be 
£d ; then cool \our water as you do Wort, 
nd when 1t 1s cold you uſt pour the water upon 
hree meafurcs of grown Apples, Then draw forth 
he water at a Tap tifree or four timcs a Day for 
wee dayes together, then preſs out the Liquor and 
un it up, when it hath done working {op it up 


ole. | 
188, To make Cock-Ale. 

| Take eight C allons of Ale, then take a Cock and 
dyl him well with four pound of Raifins of rhe Sun 
| ſtoned, two or three Nutmegs, three or four 
akes of Mace, half a pound ot Dates, beat all 
ſe in a Morter, and put to them two quarts of 
beſt Sack, and when the Ale hath done working, 
theſe in and ſtop it cloſe fix or ſeven days, and 
en Bottle it, and a Month after you Tay drink it. 
189. To make a Caranay-cake, 
Take three pound and a half of the fineſt flower 
d dry it in an Oven, one pound and a half of 
e Butter and mix it with the flower very ſmall 

t none of it be ſeen, then .take three quarters of 
pint of new Ale-yeaſt, and half a pint of Sack, and 
a pint of new-Milk, with ſtx ſpoonfuls of koſe- 
ter, and four yolks, and 2 whites of Eggs, then 
at lye before the fire half an hour or more, and 
you go to make it up, put in three quarters 


. | and 114.114) © , ua 
of Caraway-Comfits, a11d .a pound and half of Bif 

kets, Put it into the Oven, and let it ſtand 
hour and half. | 
it « 190. To make S.'rawberry-wine. | 
» | Bruiſe the Strawherries, and put them into & 
linnen-bag whiph hath bcen a littl2 uſed, tat fo the 
Liquor may run throngh more eably, then hang in 
| , . | 
the bag at the bung into the veſſel. Before ou 
ut in Your Strawberries, put in what quantity of 
ruit you think good to make the Wine of a highs 
Colour ; during the working, leave the bung open, 
and when it hath worked enovgh, ſtop you Veſſel. 
Cherry-wine is made after the ſame aſhion, but'M 
then you you muſt break the Stoncs. 
| 191. To make a Cordial Water of 
Clove gilly-flovers. # 
Put Spirit of Wine or Sack upon Clove-gilly=z 
; flowers, digelt it two or three days, put all in a 
| -Ghaſs-body, laying other Clove-gilly-flowers at th 
; mouth of it upon a Cambrick or Boulter-cloth ji 
that the Sprit riſing, and palling tirough the Flows 
| ers, may tinge it ſelf of a beautiful Colour ) add a 
Head with a Limbeck and Receiver : Then Diſtil 


the Spirit as Rrong 4s you like it, which ſweeten 
with >yrup of Gilly flowers, or fine Sugar. 
192. To.make an excellent Surfeit-water. 

' Take Mint and Carduus 4 parts, Angelica one 
| Part, Wormwood two parts ; chop and bruiſe them 
| a little,put a ſufficient quantity of them into an ors 

dinary Still, and put. upon them enough new MuKk; 
to ſoak them, but not to have the Milk ſwim much 
over them. Diſtil this as you do Roſe-water, iti 
ring it ſometime with a ſtick, to keep the Mil 
from growing to a Cake, F 
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| "3 Yong, 
I93. To make M:nt-water. 
Take two parts of Mint, and one part of Worm 
wood, and two parts of Carduns, pur theſe into as 
much new, Milx as will ſoak tlzein : Ler them in- 
'foſe five or ſix hours, then ditiil it as you do Roſe-| 
water, but you mult often take 07 the Hea:i, andk 
ſtir the Matter wel) with a Stick, : Drink of thisþ,. * 
"Water a win=Glais ful. at a tiine, ſweeticd with þ 
#ine Sugar to your Taſte. | 
194. To Pickle A'rtichoaks. 
Take your 4'rtichoaks before they are overgrown, Ale- 
or too ful of firings, and when thcy are pare 
;round, that nothing 1s left but the bottom, beyl |\,, 
then till thy be indiiterent Tender, but not ſall P 
Fboyled, take them up, and lzt th:m be cold, then | - 
take good Stale Beer, ard W hite-wine, with a great | 
quantity of whole Pepp-r, fo puc then up into a | 
[Barr.] with a imai! quantity of Salt; keep them 
cloſe, . and they will uot be forore, it will ſerve for þgh 
baked and boyl'd Meats all the Wint-r. 
Fir * Tos. Yo make Ratberrie-Cream. 
f When you have boyled your Cream, take two. 
ad!efals of it, being a!moit cold, bruiſc the Raſ- bi 
berrics together, and ſeaſon it wita Suyar and 
Roſe-water, and put it into your Cream, ſtirring 
altogether, and fo diſh it up. | 
196. To make Snow-(ream. 
Break the whites of ſix Eggs, pat thereto a little 
Roſe. yrater, heat them well together with a But h 
of Feathers, till they come perf:Rtly to reſemble 
Snow, then lay on the ſaid Snow in hea _ 0- 
her Cream that is cold, which 1s made fit for the 
Table : you may put under your Cream in the 
tom of the Piſh, part of a pgmy-loaf, and 3 mn 
4 ” | & 
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Fein a branch of Roſemary or Bays, and filly our .** 
| free with the ſail Snow to [{-rve it up. 4 
; ' 197. To make Hydromel. 
5! Take eighteen quarts of Spring-water, and one | 
>. fjuart of Honey ; when the water is warm, put the 
4 Poney into it, when it boyls up ſcum it very 
;_ relt, even as long az any Scum will riſe; then 
þ Put in_one Race of Ginger, ſliced in thin ſlices, 
= ffour Cloves, and a little fprig of green Roſemary 
doy1 altogether an hour, then ſet 1t to cool till it 
. [be Blood-warm, and then pat to it a ſpoonſul of 
? jAle-yealt, when it is work'd up, put it into a veſſel 
| 


of a fit fize, and after two or three days Bottle it 
up ; you may drink it in ſix Weeks or 2 Mor ths. 
198. To make a whipt Sylabub. 
| Take the whites of two Eggs, and a pint of Crean 
with 6 ſpoonfuls of Sack, and as much Sugar as 
will ſweeten it, then take a Birchen-rod and whip. 
it, as it riſcth in the Froth ſcum it, and put it into 
the Syllabub-pot, ſo continue it with Whipping and 
Scunming, till your Syllabub-pot be full- 
199. To make Marmalade of Cherries. 
Take four po:nd of th: beſt Kentiſh-Cherries be- 
fore they be ſtoned, to one poun4 of pure Leak-Su- © 
gar, which beat int» ſmall pouder, ſtone the Cher- 
ries, and pat them ito a preſerving-pan over a gen- 
tle fire, that they may not boyl, but diſſolve much * 
into Lizuzr. Take away with the Spoon mucl 
of the thin Liquor, leavin; the Cherries moiſt e- + 


nough, but not ſwimming in clean Liquor ; then} 
put to the.a half your Sugar, and hovl it up Ve+ 
ry quick, avd {cum away the Froth tha* rulett 
when it 1s w211 inc. rporated and clear, {trew u 
littl2 more of the Sugar, and continue ſo by tl 


nd Nttle, fill you have put in all your SugFpon 
which will 4 the Coloar the beer whe 
F they are boyled enough take them off, and bruifzen t 
# them with the back of a ſpoon, and when they aghe H 
cold, put them up in dots. yl t 
200.\ To make a Floncry-Caudle. rs t 
When Flomery is made, and cok, vou may makpke 
a pleaſant and wholivume Cavdle of it, by takin 
- ſome lumps and ſpvunfuls of it, and toyl it with T 
* Ale and White-wine, then ſwectcn it to your taſtQoi) 
* "With Sugar. There will remain in the Cau41lged, 
ſome lun pe of the congeale. Flomery, which argv b 
not ingrateful. an 
201. Topreſerve Fruit all the Tear. of? 
Put the Fruit into a fit caſe of Tin, and ſoderſſwe 
it together, ſo tiat no Air can get in; then layſthe 
It at the buttom of a cold We<ll or running Water.\thc 
F 202. Ts make a mot rich Cordial. | 
- Take Conſerveof red Roſes, Conſerve of Orange 
+ Flowers, of each 1 ounce ; Confett. Hyacinthi, Be-[ar 
& Zoardick, T beriacal Pouder of each 2 drams, Cone] q 
& feGion of Alker.ncs 1 dram, of pouder of Gol1, one| ri 
”- ſcrupie ; mix a'i th:ie we!' together in the form cf an 
+ Opiate, and it the compoſt ion be too dry, add to it 
fone S\rip of red Currans, as much as is neeafal ; I] 
| take of this Compoſition every Moruing the quenti- 
-ty ot a Not, | | 
| 203. To make red Currans Cream. 
g *Pruiſe your Currans with fone Þ-yle neyenth 


then ſtrain them through your itrainer, or ſieve, and 
*Put the liquid iubliarice thereof to the fad Cream, 
p almoſt cvld,and it wiil be ready; to ſerve it up. 
204. To preſerve Meadlers, | 
F Tak# the weight of them in Sugar, adding to eve- 
' » ry 
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oF pound therecf a pint and a half of fair water, Tet”? 
ligjem be ſcalded therein, till there skin will come off, ; 
uiften take them ont of the Water, and ſtone them at 
' he Head, then aid your ſugar to the water and 
yl them together, then train it, and put your Med- 
rs therein, and ler them boyl apace ti!l it be thick, 
uſnke them from the Fire, ani keep them for uſe. 
in 205. To make White Mead, g 
Ih Take 6 Gallons o.f water, and put in 6 quarts of % 
aſtBoncy, ſtirring it ti! | the Honey be throughly mel- 
!led, then ſet it over t he Fire, and when 1t 1s ready 
aro doyl, ſcum it very clean, then put in a quarter of 
'Þn ounce of Mace, and .us much Ginger, half an ounce 
ff Nutmegs, {wcet M:irjoram, broad Thyme, and 
crffweet-Bryar, of ai! tuget her a uandful, and boyl them 
ay[therein, then ſet it b L321 it be throug"ly cold and 
T|then barret it up, and keep it ti!l it be ripe. 

; 206, To make N.ples Bucket. 
*] Take of the ſame ftuff;the Maci.roons are made of, 
-fand put to it an Ounce: of Pine-Apple ſecs, in a 
-[qu::rter of a pound of fuk}, for th:t is all the difte- 
el rence between the Mackro 00s ar:d Naples-ilis«et. 
] 207. To make Ci tips of Quinces. By 
'& Scald them very well, an d then {iv e them in0a } 

Diſh, and pour a Candy Syr up to them {calding hot , | 
anc! let them ſtand all night, thein !av them on Platesg? 
| ad. ſcarce ſugar on them, ai:d turn thew every day 
ani ſcrape more ſugar on thi2.n till they be dry. 
v.21 would have them look ci\rar,heat them in SyPup? 
Hut not to boyl. : 

208. To make Loze mpes of Roles, ; 

Boyl Sugar to a heigh:, till it is $:,,ar again, tae 
beat your icofes fine, and moi icnth..o withth- 
of Leinons, and put them into let 1 nor bg 
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| I tle, I you have put in all your Sug; n« 
which will wn the Fl the ber; _ he 
they are boyled enongh take them off, and bruifen tal 
them with the back of a ſpoon, and when they he 
cold, put them up in dots. 51th 
200.\ To make a Floncry-Caudle, rs the 
When Flomery is made, and cot, vou may makpke t! 
a pleaſant and wholiume Cavdle of it, by takin 
- ſome lumps and ſpounſuls of it, and toyl it with Tal 
* Ale and White-wine, tlien fwectcn it to your taſt{onc' 
with Sugar. There will remain in the Cauilged, t 
ſome lun'pe of the congealesd tlomery, which arqp bo 
not ingrateful. in 08 
201. Topreſerve Fruit all the Tear. btN 
Put the Fruit into a fit caſe of Tin, and ſoderfwee 
it together, ſo tiat no Air can get in; then layfſther 
it at the buttom of a cold W<ll or running Waterther 
| 202. Tos make a moit rich Cordial. 
{> Take Conſerveofred Roſes, Conſerve of Orange] ? 
& Flowers, of each 1 ounce ; Confett. Hyacinthi, Ee-[and 
+ Zoardick, T beriacal Pouder of each 2 drams, Con-Jqu: 
# feQion of Alker.ncs 1 dram, of pouder of Gol, one|rer 
”-{crupie, mix ai th:ie we!' together in the form cf an! 
- Opiate, and it the compoſt ion be too dry, add to it: 
- fone Sirip of red Currans, as much as is needfal ; JD 
# take of this Compoſition every Morning the quanti- | ar 
»ty ot a Nut, ja 
203. To make red Currans Cream, a 
# *Pruiſe your Currans with fone b-yled Cream, F\ 
E then {train them through your itrainer, or ſieve, and 
* put the liquid 1ubliarice thereof to the fa:4 Cream, 
Deing almoſt cvld,and it wiil be ready; to ſerve it up. 
| 204. To preſerve AMeadlers. 
\Takf the 
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weight of them in Sugar, adding to a | 
o r. 


Fpound therecf a pint and a half of air water, tet” 
lgem be ſcalded therein, till there skin will come off, 
uigen take them ont of the Water, and ſtone them at 
Head, then acid your ſugar to the water and 
yl thei together, then (train it, and put your Med- 
rs therein, and ler them boyl apace ti! it be thick, 
ike them from the Fire, n.{ keep them for uſe. 
in 205. To make White Mead. 1 
iy Take 6 Gallons o.f water, and put in 6 quarts of * 
{tFoncy, ſtirring it ti! 1 the Honey be throughly mel- ** 
gd, then ſet it over t he Fire, and when it 1s ready 
'r$ boyl, ſcum it very clean, then put in a quarter of 
þn ounce of Mace, and .u5 much Ginger, half an ounce 
f Nutmegs, {iwcet M:irioram, broad Thyme, and 
rfweet-Bryar, of ai! tuget her a vandful, and boyl them 
yitherein, then ſet it þ LiZl it be throuy'ly cold and 
r.then barret it up, and ke:ep it ti!l it be ripe. 
p” 206, To make N.ples Buket. 
| Take of the ſame ſtuff;the Maci.roons are made of, 
-[and put to it an Ounce: of Pine-4pple ſer:ls, in a 
-[quirter of a pound of tu} for th:t is all the ditte- 2 
[rence between the Mackro-00s ar:d Naples-ilisxet. 
| 207. To make Ci 1ips of Quinees. : ſo 
| Scald them very well, an 4 then {iv e them m:O0a } 
Diſh, and pour a Candy Syr up to thein {calding hot, | 
an'! let them ſtand all night, thein !av themon Piatesg'$ 
Land. Carce ſugar on them, ai2d turn thew every as 
yo ſcrape more ſugar on thi. till they be dry. 


\ 


y.2u would have them look ci\ar,heat then in SyPup? 

hut not to boyl. : 

208. To make Lozevger of Roles, - 

Boyl Sugar to a heigh:, till ir is $,,ar again, taen 
beat your toes fine, and moi ten the.n with th 

of Leinons, and put them into let 1t not bd 


-" 


at | L | 
tall yonr Roſes are in, but pour it into a Pye p!a 
and cut it into what form you plea'e. | 
209. To make Conſerve of Buglos-Flowers. of 
Pick then as yo1 do Lurrage-Flowers, weigh thew'© 
and to every ou:ice add 2 ounces of loat-Suzar, andÞr< * 
of Sugar-Candy, beat the.n toge ther, tiil they b«comf*- 
very fine, then {et it on th: Fire toditfolve the Sugar 234 
#- and when it is fo don?, and the conterve hot, pati 
into your Glaſſes, cr G:1ly-p. ts, for your Uſe. 
210, To pickle Lemon . ind Orarge-peel. ne r 
Boyl them with Vinezar ad (Sugar, and pat them uÞ*© ! 
into the {ame yicklz, you mu't obſerve to cut ther the 
to ſmall thongs, the length. of half your Lemon, beÞ* 
ing pared, it isa handſome VV'nter $allet;, boyl then? 
firit in water, bcf/.re you b-5y1 them in Svgnr. * 
211. To make Gooje-berry-Pafe, het 
Take Gooſeberries, and cut thein one by one, and 
wring away the juice, till you have gt enough for a 
your turn, boyl your juice alone, to make it fome- 
what thicker, then take z5 much fue Sugar as you 
- Juice wil! ſharp<n, drv it, and then beat it again, 
then take a5 much Gym dragon ſt-eped in Roſe-wa- 
ter, as W!!! ſerve, then eat it 1:1to a Paſte in a Mar- 
ble-Mortar, then take. it up and print it in your 
Mould- 1d «ir it in your ſtoy2, when it is dry,box 
It up tc Vou” 1.0 all :he Yet 
C 21! ts 2's Suckets of Lettuce-ſtal*s. f 
 Ta-: le: c: ok, and p-el away the outſide, 
5 then 52 ov ce + at water, and fo bovl it to 3 
> Syrup, #4 wh y--3. Syrup 15 almott cold pat in 
© your ;Jots a1... It t £7 ad all night to take Su- 
gar, thei _ y: ar 5 19 again, becauſe it will be 
weak, and then take ou; your Roots 
| 213. To muxe Musk-Sugar. 
£ | 


6&1. f 


low! 


ww 


_— 


"XY - 


Suſe 4 C Trains of MusK. nN 2 DIec>® © 
ambrick or Lawn, lay it at the bottom of a Gally- 
t, and ftrew ſugar thereon, ſtop your pot loſe 
all your ſugar in a few days will both ſrell a 
te of musk, and when you have ſpent that ſugar, lay 
iqore ſugar thercon, which will alſo have the fame 
28 nt. 
gag 214. To Preſerve Roſes or Gilly-Flowers whole. 
1t4 Dip a Roſe that is neither in the bud nor over» 
lown, in a __ —— of ſugar double-refined, 
nd roſe-water boiled to its full height, then open 
| fe Leaves one by one with a fine f11.00:h Bodkin, 
enfither of bone or Wood, then lay them on Papers in 
ele heat, or elſe dry with a gentle heat in a cloſe 
-nK00m, heating the Room before you ſet them in, or 
an Oven, then put tiem up in Glaſſes, and keep 
hem in dry Cup-boards ncar the fire. 
1 215. To make Syrup of Mint. 
x [Take the juice of fiveet Quinc.s, and between ſweet ©: 
e-fand four, the juice of Pomegranates, ſweet, and be- 4% 
eg [tween ſweet and ſour, of each a pint and half, dry- 
, Jed Mint h:Hf a pound, red Roſes two ounces, let 
- [them lye in ſteep one day, then boyl it half away, and 
- | with four pound of Sugar boyl it into Syrup accor- 4 
peding to Art. | 
216. To make Honey of Mulberries. 
Take the juice cf Mulberries and Black-berries be- * 
fore they be Kipe, gathered before the Sun be up, 4 
of each a pound and kalf, Honey two pound, boyl 3 
them to their due thickneſs. 
217. To make Syrup of Purſlain. | 
Take of the ſeed of Puriiain grofly bruiie.!, half a - 
pound, o! tie juice of Zn.ive boyl:d an: Clarificed © 


two pints, ſugar two puund, Yinegar nine ounces, 00 
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- afterwards boy! it half away with a gentle Fireſmp? 
- then ſtrain it,boyl it with the ſugar,to the conſiſtency ea. 
. of a ſyrup, adding the Vinegar toward the Latterjith \ 
end of the Decoction. ays, 
218. To make Honey of Raiſins. 2 
E TakeofRaiſinsof the ſun cleanſed from the ſtones} Pre 
* 2 pound, ſteep them in 6 pints of warm water, thejnd t 
next day boyl it half away, and preſs it ſtrongly,pn th 
then put 2 pints of Honey to the Liquor that is r -weig! 
ſed out, and boyl it to a a thickneſs : It is good forhuga 
L] Conſumption, and to looſen the Body. ' ef 
219. To make a Syrup of Comfrey. hard 

Take the Roots and Tops of Comfrey, the great- plmc 
&.. er and the leſs, of each three handfuls, red Koſes, 
+ Bettony, Plantain, Burnet, Knot-graſs, Scabious, 
Colts-foot, of each two handfuls, preſs the juice ont | Y 
- of them, all being green and bruiſed, boyl it, ſcum rat 
E It, and ſtrain it, add to its weight of Sugar, and Rox 
- make it into a Syrup according to Art. 
Y 220. To pickle Quinces. Uu 

* Boyl your Quincesin water till they be ſoft, but jSug 
not 100 violent!y, for fear of breaking them, when run 
| they arc ſoft take them out, and boy) ſome Quinces (of 
-pared, quartered and cored, and the parings of the «tha 
Quinces with thein in the ſame Liquor to make it | 
trong, and when they are boyled that the Liquor is |int 
'of a iufciert ſtrength, take out the quartered Quin- |in 
Cxs a:1l yarings, and put the Liquor into a pot big 
enough to receive all the Quinces, both whole and 8 

quartered, and {ut them into it when the 1 iquor is YI 
ithroug). col, and keep them for uſe c:oſe covered. J& 
| 221. To make Plague water. * PU 
Take a pound of Rue, of Roſemary, Sage, yy 
4 | 2 
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ah fine, Mugwort, « ops of red Brambles. 
Smpernel, wild Dragon, Agrimony, Balm, Angeliea * 
Ce each a pond, put theſe compounds in a Pot, fll it 
ergith VW hite-wine above the Herbs, fo let it ſtand four 
ays, then diſtill it for your ule in an Alembcck. 
222. To make clear Cakes of Quincer. 
es Prepare your Quinces and Barberries as before, 
then take the cleareſt Syrup, and lt it ſtant 
Y,bn the Coals two or three hours, then take the "8 
Freight of it in Sugar, and put' near haif the 
rhugar to the Juice, and fo let them boyl a little on 
e fire, and then Candy the reſt of the Sugar very 
ard, and fo put them together, ſtirring it till it be 
- klmoſt cold, and ſo put it into Glaſles. 
223. To make all ſorts of Comfits, and te 
cover Seeds, or Fruits with Sugar. 
You muſt provide a Baſon very deep, either of * 
raGor Tin, with two Ears of Iron to hang with a 
| [Rope over an Earthen Pan with hot Coals, then 
rovide a broad pan for Aſties, and put hut Coals 
upon them, and another clean Baſon to melt your 
Sugar in, or a Skillet, as allo a Laiile of Braſs to 
run the Sugar upon the Seeds, toge. her with a ſlice 
of Braſs, to ſcrape away the Sugar from the __— 2 
that hangs if there be occafion then take ſome of * 
e beſt and faireſt Sugar you can get, and beat it . ! 
into pouder, cleanſe your feeds well, and dry them 1 
in the hanging baſon, put a quarter of a pound of 
Seeds, whether Anniſeed, or Coriander-ſeeds, to 
# ood two pound of Sugar, and that will make 7% 
them big enough, but if you would have them big- ** 
per, add the more Sugar, which you muſt melt thus 
[put three pound of Sugar into your baſon, addi 
to it ane pint of clean running-water, ffi it we 
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& ſet it over a clear fire, and melr it well, and lewi!! 
| it boyl mildly till it Ropes from the Ladlz, thedPot 
keep it upon hot Embetrs, but let it not boyl, andCa! 
ſo let it run upon the See.'s from the Ladle : 
you would have them done quickly, let your wat 
boyling hot, and putting a fire under the Baſs d 
ſon, caſt on your Sugar boyling hot, put but ajthe 
' much Water to the Sugar as will diffolie the ſame| ſol? 
neither boy! your Sugar too long, which will Alc 
make it black, ſtir your ſeeds in the baſon as faſf the 
as you can as you cat on the Suyar, at the firſt pug aÞ« 
in but half a. m—_—_ of the Sugar, moving th: baſog ter 
very faſt, rubbing the Seeds very well with youg let 
hand, which will make them take Sugar the bet4 Ct 
ter, and let them be very well dryed between e& be 
very Coat, repeat this rubbing and drying of them! co 
between every Coat, which wil make them the] dy 
| ooner rot, for this way in every three hours you| YC 
may make thre? pound of Comfits. A quarter 
+ of a pound of Ccriander-ſeeds, and three pound 
> of Sugar will make very larg- Comfits, keep your| fv 
- Sugar alwav's in good temper, taat it run not into| P« 
> Lumnps,, When your Comfits are wa le, lay them] be 
& to dry on Papers, either before the Fire, or in the} 
» hot Sun or in an Oven, which will make them 
& very white. 
| 224. To Candy Nutmegs or Ginger, 
+ Take a ponnd of fine Suga?, and fx or ſeven 
Eſpoon:'uls of Roſe-witcr, Gom-? rabick the weizht 
of ſix-pence, bur let it be cl-ar, buyl all theie to. e-F: 
© ther till they Rope, put it thin out mm:0 an earthen 
& Dil}, put to it your Nutme.;s or Ginger, then cover 
# it cloſe, and lute it with clay that no Air _ in, F 
3 cep 


Recp it in a warm place about twenty days, and they 
le$wi!! Candy into a Rocky-Candy ; then break your: 
hedPot and take themout : in the ſame manner you may 2 
andCandy Oranges and Lemons, | 
227. To make Curran-Wine. 3 
ted Pick a pound of the beſt Currans, and put them in * 
Bs deep ſtrait mouth'd earthen Pot, and pour upon 
{them about 3 quarts of hot Water, having firlt di(- 
mel ſolved therem 3 ſpoonfuls of the pureſt and neweſt 
vill Ale-yeaſt, ſtop it very cloſe, till it begins to work, 
af then give it veat as is necefſary,and keep it warm for * 
2uf about 3 days ; it will work and ferment, taſte it af- 
fog ter 2 day's to ſee if it be grown to your liking, then 
2g let it run through a ſtrainer, to leave beh'nd all the 
et4 Currans and the Yeait, and fo bottle it up ; it will 
e| be very quick and pleaſant, and is admirable good to 
>-n\ cool the Liver and cleanſe the blood, it will be red- $ 
he] dy to drink in five or fix days after it is bottled, and 
oy] you may drink it ſafely. . 
a 228, To make a Smeet-Meat of Aptles, | 
x] Make your Jelly with ſlices of John- Aprtes, but * 
xr| firſt 11 your Glaſſes with ices, cat round ways, and 
tol pour in the Jelly to fill up the vacuities, let tle Telly ; 
m be toyled to a good ſtiffneſs, an4 when it is ready to 4 
ie! take from the Fire, put in ſome juice of Lemon and 
n | Orange, if you like it, but let them not boyl, but ler 
it ſtand upon the fire a while upon a pretty good 
heat, that the juice may incorporate well, a little Am- 
n | ber-greeſe added doth very well. 
j 229. To make Conjurue of Save. , 
-F. Take about a pound of Flowcrs of Sake freſh bluwn, 
and beat them in a Morter, afterward pat th-m in a 3 
Glaſs and ſtop them clic, and then ft than Y ay 
War: hre, Or in tlig Sus ard be fire to ftir them 
D OILS 


.once a day at the leaſt and it will keep good a twel 
- month at the leaſr, 

230. To make Paſte of Cherries. 
Boyl ſome fair Cherries in water till they come 
bFap, and then ſtrain them through a ſieve, then bo 
lome good Pippins unto pap, a!{o pur a quarter of 
Found of the Apple-pap to a pound of the pap 
EZherries, and mingle them together, then dry 1 
And fo rake it up into paſte, 

231, To make Marmalaie of Oranges. 

- After you have pared your Oranges very thin, lets 
them be boyled in three or four waters even till theytin« 
grow very tender, then take a quarter of a hundredpuc: 
of good Kentiſh Pippins,divide them, and take 
E the Cores, beyl them yery well to pap or more, 

” let them not loſe their tolour, then paſs your Appl 
# through a ſtrainer, and put a Pound of Sugar to eve 

ry pint of juice, then boyl it till it will Candy, then 
*. take out the pulp of the Orange, and cut the peel in- 
E 20 long (lices very thin, put in your peel again, ad-| C 

ding to it the juice of two or three Lemons, and boyl 
- It up to a Candy. | wh 
232. 1o make a Paſte of Apricots up 
Let your Apricots be very ripe, and then boyl|litt 
them, then put then: into a skillet, and ſet them over| 
the Fire without water, {tir them very well with ajfta 
* $kiramer, and let them be over the Fire till they befthi 

_ very dry, then take ſons ſugar and =_ it into a 
+ Conſerve, and mix ar» equal quantity of each toge- 
+ ther, and fo make it into Vaſte. tin 
| 233. To Pickle Artichoak- Bottoms. ja} 
Take the belt bottom of Artichoaks, and parboyl| th 
” thein, and when they are cold and well drained fron} a | 
the water ad dryed in a cloath, take away all _ th 

; orng 


_— — 


diſture, then put them into pots, and pour your 
inc upon thein, whi: h muſt be as ſtrong as you can- + 
ake it, which js done by putting ſo much Salt to it 
will receive no more, fo that tie Salt ſinks whole: » 
the bottom ; cover over your Artichoaks withthis 
ater, and poar upon it {ome (Wweet Butter melted 
tinckne's of two fingers, that no Air may come in, 
hen the batter 15 cul, ſet up your Pot in a warm 
lace, covercd cloſe fron Vermine. Before you put 
e boto:ns in a pot you ſhould pul off all the leaves 
nd choak, as they are ſerved at Table: The beſt $ 
ime to do this 1s in Autumn, when your plants pro- '$ 
uce thoſe which are Young and tender, for thele you | 
ould Pickle before they co.ne to opzn and Flower,, 
t not before their Heads are round, when you 7 
ould eat them you muſt lay them in water, ſhifring, 
e:the water ſeveral times, then boyl then once again,, ,z 
enjand ſ@ ſerve them again. | 
n- 234. T o pickle Cornelians. | 
d-] Gather thefaireſt and biggeſt Cornelians when they 3 
yfirſt begin to grow red, and after they have lain a- 2 
while, put them up into a Pot or Barrel, filling them © 
up with Brine, as for Artichoaks and put to them a- * 
{little green Fennel, and a few Bay-leaves to make them Y 
r{ſinell well, then ſtop them up very Cloſe, and let them: 4 
ajſtand for a Month, if yon find then too Salt, make 
efthe Pickle weaker before you ſerv? them-to Table. 1 
a 235. To make Sly of Apples. i || 
-} Take either Pippins or Jobn- Apples and cut them. 7 
1 into quarters, either pared or unpared, bo;1 them in 3 
a good quantity of water till it be very ſtrong of 3 
| the Apples, take out the clear Liquor, an | put to it :» 
| a ſatficient quantity of Sugar to make a Jelly, with 3 
þ the ſlices of Apples, bout all together, till the Apples! 
2.. ” 


Sn 


2 enough, and the Liquor like a Jelly ; or elſe you 
ay boy] the ſlices in Apple-Liquor without ſugar, 
and make Jelly of the other Liquor, and put the {lices 
anto it when they Þe Jelly and it is fifficiently boyl- 
ed, put to it ſome juice of Lemon and Amber, and 
Musk if you will. 

236. To make Felly of Gooſeberries. 

Let your Gooſeberries be full ripe, then ſtrain 
them through a ſtrainer, and tv every 2 pound of | 
Juice pat 3 quarterns of Sugar, boyl it before you mix 
- and then boyl it again together when they are mix- 

« £d ft: y them upon a plate; when it's enough it riſeth off. 
4 237. To make Bragget, 
> - Put 2 Buſhels and a half of Malt to 1 Hogſhead of 
Ewater, the firſt running makes half a Hogſhead very 
; 00d, but not very ſtrong, the ſecondd is very weak ; 
©0\'l but half a quartern of Hops, put your water 

bo the Malt the ordinary way ; boyl it very well, and / 
ork it with very good Beer yeaſt : Now, to make 
azget, take the firſt running of this Ale, but put 

s Honey in it then youdo for yeur ordinary Mead, 
ut twice or thrice as much Spice and Herbs, then g 


ang within it a Bay, of bruiſed 5pices, rather ore 


the while you draw it 


but it in a Veſlci, 'f:er its working with the Yeaſt, | 


kan you boyled it with, and let it harfyan the Barrel | 


Excellent 


I, 


Excellent- Receipts 


; 
He 3f6 1 
[Phyfick and Chi 
yick and Chirurgery.. 
n|1, A true Receipt for making that Famous Cor-- 5 
f | dial-Drink, known by the Name of Daffy's. 1 | 
. . . 1 
x | Elirfr Salutts. 4s i was giver by him ro. 
; Sir Richard Ford, when Lord- Mayor of London 
Take of Anniſeds, Co-  falting, in a Glaſs of Rheniſh- . 
riauder-leeds, fwect Fen. | Wes R 
f nel-ſeeds, Pariley-leeds, of each 2. An _— Drink for 
two Ounces; or Spaniſh Licv- tne Seurvey. 
$ riih two Ounces > Sei no Take a pound of Garden Scune 
P Ounces ; Rhubarb two Ovnces ; | Vy-Brals, 11% handiuls ot Wo 


Elecampane two Ounces ; Guai- 


| of Saffron 3 and cn? pound ct 
Rails ot the Sun ſtoned : Mir 
thele all together, and put thein 
into three quarts of tbe wallet 
Aqua-Vitz, in a $:one or Glaſs 
Bottle 3 let it ftund and intulc 
tourreea Days ( at leaſt, but rlic 
. longer the better ) near the Fire, 
that it may receive lome warnuh, 
' tor it will 1atufe the better aid 
| ſo-'ner : then ag of your Lt- 
Quor wmto a Veltch, ard tae your 
Drugs aud preis them as dry 
as you can, and put the Liquor 
you ſqueeze out to the Other ; 
| and lv Buitle it up for Vle, 
2, An appfoved Medicine tur 
the Store and Gravel. 

Take the hard oe of a red 
Herring, and dry i; upon a Tile, 
in an Oven, thca beat i. ro puu- 
der, and take as much as v1:l ly 


cuntwo Ounce. ; Sixpenniworth : 


upon a fix-peace every Morning, | Milk, (train it, and 
A3 


woo and Eker-tops, one oung 
ot Carraway-lcedg, and an ounce 
of Nutimegs, put the altogether? 
into 6 Gatious Of new Ale, 
let them work together, acd LET. 2 
a convenient time of workayys 
drink ot it every >lurnivg taltingss7 4 
2. A Receipt tor the Gout, . - 
known to be very helptul, 
Take five or 6 bl.ck Snails, and 
cut off their heacs, then put to-4 
them owe penny-worth of Saffron,q 
and bear them tugerher, ifread $ 
it on 4 Wooly fide ot a piece of 
Sixceps 1l.eather, and am ly wt tes 
the {les of the Tect, anointwge 
the jure place with the Murrow eel 
ol a St-nedtivrle. 
4. For Giiping of the Guts, 
Takes Ani ce. Fronel, Bayes 
berries, Jun pc berries, 'ſormens 
nl, Liltort, ; o1.cultns, Pumegras 
nate«pil.s,cuch oe vince, hole 7 
leaves a h.u:drul, vyl them un, 


«9 ths. Yolk 


of an Ego, ſix yrainsof Laudanum 
difolved' in the Spirit of Mint, 
are it tur a Gliſter, and give 

- 3t Warm. 

EF +, A Sovereign Medicine for 

any Ach or Pain, 

Take = 19 en Lap- 
Full of Arch-Angel-leaves, fluw- 
ers, Stalks and all, and put it into 
an Barthen-pot, and (top it cloſe 
and paſte it,then put it ina horſe 
dung-hill nine days in the latter 
end of May, and nine Days in 
& the beginning of June, then take 

+ It torth, and ſtrain 3t, and uſe it, 
* 6, Foxthe Sciatica, and pains 

in the Joynts. 
; Take Pala andCinquetoy], but 
- molt ot u]l Betony, Nep, and Fea- 
> therfew, ltamp them and drink 
juyce with Ale and Wine, 
| 7. For an Ague, 

Take the Root of a blew Lilly, 
'1t Clean, and flice it, and 
it in foak all Night in Ale, 
ad in the Morning ſtamp it au1 

Aran it, acd give it the Patient 
*Euke-warmto drink an hour be- 
fore the fit cometh, 

;8, For all Fevers and Agues 

; in ſucking Children, 

» Take Pouder vi Chryſtal and 
ep It in Wine, ard grve 1t to 


#he Nurſe todrink, alſo take the 


hild's Neck, : 

F 9g. A good Medicine tofiren- 
4 gthen the Back. 

©: Take Comfrey, Knot-grals, ar 


y Morning. 
* 10, For the Head-ach, 
Take Roſe-Cakes, and ftamp 


them very 
Pp 


\ 


Root of Devils-bir, with the | 
rb, and hang it abu: the} peth, 


» : E 


[oe dryed by the Fire on a Tile 
(heard, and lay it to the Nape 
of the Neck to Bed-ward. 
11, For the Yellow-Jaundice. 
Take a great white Onion,and 


eth out, to the bigneſs of a Cheſ- 
nut, then fill the hule with treacle 
being beaten with half an ounce 
of Englith Honey, and a little Saft- 
ron, and ſet the Onion againſt 
the Fire, and roaſt it well that 
it do not Burn, and when 1t 1s$ 
Roaſted, ftrain it through a cloth 
and = the juyce thereof to the 
ſick three days together, and it 
{rall help them. 

12, For the black Jaundice, 

Take Fennel, Sage, Parſley, 
Gromwell, of each much alike, 
and make Pottage thereof with 
a peice of good Pork, and eat no 
other Meat that Day. 

13. For infe:tionof the Plague, 

Take a ſpoouful of Runnmg 
water, a ſpooatnl of Vinegar, a 
food quantity of treacle to the 

ieneſs of a Haſe-nut, temper ail 
theſe together, und heat it Juke- 
warm, and drink it every four 
and twenty Hours, 

14. For the Cramp 
Take Oyl of Camomile, and 


ſmail w a Mortcr | 


lick Ale, aud let them as nwci red Feane), as 


Fenugreek, and anoint the place 
where the. Cramp is, and it hel- 


15. For the Achof the Joynts. 
Take Marſhmal\ows and ſweet 
Milk, Linſeed,Poudcr of Cummain, 
and the whites of Saffron, 


Bowers of Arch-ange), boyl them | and white greaſe, and try all theſe 
a lirtle Milk, and drink it off | together, and lay it to the aking 


Joyar, 
16, For an Ague. 
Take a pottle of thin Ale, and 
put thereto a handtul of vw 
much- 
Cen- 


make a hole where the blade go- 


away, and then take and drink 
whereot. 
17, Ton.1ke the Counteſs of 
Kent's Pouder, 


of Crab's eyes prepared, Hartſhorn 


pis contra Yarvam, of each alike 
quantity,to theſe pouders intu!ed, 
cut off the black tops of the great 
Claws of the Crabs, the tu. 
weight of the reſt ; Peat thelc 
all into a fine Pouder, and ſearce 
them through a fine Lawn Searce. 
To every ounce of this Pouder add 
a dram of Oriental Bezoar,make 
all rheſe up in a lump or mals 
with Jelly of Hartſhorn, and co- 
lour it with Saffron, putting there- 
to a {cruple of &mber-greaſe, and 
a little Musk fincly poudred, and 
dry it in the Air, atter they are 
made up into ima]l quantities, 
you may give to a Man twenty 
Grains, and to a Child twelve 
Grains, It is excellent againſt all 
malignant and peltilent Diſeaſes, 
x Pox, Small Pox, Mealles, 
Plague, Peſtilence, Mo or 
Scarlet Fevers, and Melancholly, 
'twenty or thirty Grains thereot 
being exhibited (in a little warm 
Sack, or Hartſhorn Jelly) to a 
Man, and half as much, or twelve 
ins to a Child, 
18, For the falling Sickneſs, 
or Convulizons. 
Take the dung of a Peacock, 
make it into Pouder, and give fo 
* | much of it to the Patient as will 


ye upon a Shilling; in a little 
ry-water faſting. 
19, For the Pleuriſie, 
Take the round Palls of Horſe- 


duog, and boyl them inz pint of 


Take of the Magiſtery of Pearls, ! 
Magilicry of white Coral, 0: La- 


# + 
o- « #7 ab«. 
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then {train it out, and {weetenit 
with a little Sugar, le* the Pa-« 
tient drink of this, and .* cn lye 
Warm, 

20, To prevent Milcarrying, 
Take Venice Turpentine, ſpread 
it on black brown. Paper, . the 
bread:h and length vi an hand, 
ard lay it ” n {rl} of her 
back, and let her drink . Caudle 
m.cde t Muſcadine, Put, ' 11K 
it che Husks of about 11... at 
{w-et Almonds dryed, and hucly 
puuc red, 

21. For the Worms in Children, 

Take Wormleed t o;led in Beer 
and Ale, and fixeeined with Clas 
rified Honey, and then let them 
drink it. 

22, For the Whites. 


Take white waſhed hy wr 
e Pills, 


and make it up in Balis li 


en 2s much Pimpernel.and | White-wine till half be confumed.? b 
ler « Ale be half conforncd | | 


then take Cinamon and Ginger, / 


and roul the balis in it, and take 1 


them as you would do Pills, 
Morning and Evening, 
23. For a dry Cough. 
Take Anniſeed, Aſh-ſeeds, and 
Violets, and beat them to 
der, and {tamp them, vt each alike 
quantity, then _ them together 
in fair water, till it grows thick, 
then put it up, and let the Patient 
take of it morning and evening, 
24.To make Ungue 
Take a pint of Oyl-Olive, ard 
halt a pound of Diaculum, Anni- 
ſceds a pretty quantity, and put 
them together, and put thereto 
a pound of Cerule, ſmall ground- 


. , 


ntum Album,  2z 


ed, boyl them together a little, * 


and ſhr them always till it be / 


cold, and it is done, 
25. To deliroy the Piles, 
Take Oyl of Roſes, Fraakin- 


ceaſe and Honey, and make an 


”Fundament, ard put Myrrh unto 
| the ſame, aud uſe often to anoint 
> the Fundament therewith andlet 
= the Fume thereof go into the 
Fundamen 


| 
26, For the Canker, 

Take a handtul of unſet Leeks, 
with the Roots, and a ſmall quan- 
= of Yarrow, and boylthemin 
White wine, til! they be all very 
ſoft, thenitrain and clarifie them, 
and let o_ Patient ——— 

Event ward, 
mm: . For the” Itch. 

Take t Juyce of Penny-royal 
the Juyce of Savin, the Juyce of 
Scabious, the Juyce of Sage, the 
; Juyce of Pellicory, with fome 

. 'S wm and black Soap, 
*" temper all theſe together, and 
make a Salve for the ltch, 

£ 28. For the King's Evil. 
Take two ounces of the water 

Broom flowers Diſtilled, and 
we it in the Morning to the Pa- 
went Faſting, and it will purge 
me Evil Humour Aeon | and 
© waſteth, and healcth the Kernels 
E without breaking them outward- 


£$ To break an Impolthume, 
” Takea Lilly-root andau Omion 
| "and boyl them io water, till they 
be ſoft, then ſtamp them, and 
| them w__ Gone greaſe, 
- and lay it tothe Impoſttune as 
"hot as "the Patient = ſuffer it, 
30, For biting of a mad Dog. | 
| S$tamplarpe Plantain, and lay it 
” to the grievedplace, and it will 
6 cure 1 SOre, : 
| $1. For the Green Sickneſs, 
Take the Keys of an Atlen-tree 
Iryed and beaten to pouder, and 


: 


xrjoram, and Betony, and feeth 


nt of them, and put it into the 


. 


them in Running water, from a 
potrle to a quart, then {tram them 
and drink thereof a gooddraught 
with Sugar, Morning and Eve- 
rung Lukewarm, 

33. For Deafneſs. 
Take wild Mint, mortifie it, 


of red Fennel, ot red Sage, | 


and ſqueeze it in the Hand till 
; 1t rendreth juice, then take it 
with its juice and put it into the 
Ear, change it ofcen, this will 
| help the Deafneſs, it the Perſon 
hath heard before, 
33. For the Þropſhie, 

Take a galion of White-wine, 
and put into it a, þandful of Ro- 
man Wormwood, ind a good piece 
of Horſerradiſh, and a good 
tity of Broom Alhes tyed 1n a 
Cloth, then take a good Bunch of 
Dwart Elder, beat it in a Morter 
and {train out the Juyce, and put 
unto the Wine when you will 
| drink it, b't it the Elder be dry, 
; You mult {keep a go2d quantity 
' 4n the Wine, Take of this halt a 
' pint Morning and Evening. 

34. For aſprain in the Back, or 
any other + eaknels, 

Take a quarter of a pint of 
good Muſcadine, a ſpoontul of 
| Madder, incorporate them well 
| "—_ | 

together, then give it the Patient 


to drink tor three Mornings to- | 


gether, and if need requireth, 

you may ule it ofren in a day, 

this wiil ſ{trengthen the Back 
exceedingly, | 
35. An excellent Remedy 

tor Sure Eyes, ; 

Take a Gallon of p-ure running 

water, «nd eight drams ot white, 

| Copperas, and as much of fine 

white Salt, mix thei together, 

and let it fimper halt an hour 

over a ilow fire, and then {train 


© fe ui 
it tor ule <4 Cuba 


r 


5 >= oo. 
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36, Catholicon, A moſt 
excellent Cordial, 

Take halt a peck of Ripe Eldcr- 
Berries, pick them clean and let 
them ſtand two or three days in 


ake a quart of the Ale, 
and ol it to a pint, and let the 
Party Iye down upon a bed, and 
let the Patient lye down up- 
on a bed, and be covered warm, 
when the firſt fit grudgcs, and let 
a baſon be ready to vomit in, 
33. Another tor on Apue, 
_ Take a large Nutmeg and (lice 
, and ſo much Roch-Alom beat- 
er to Pouder, and put them both 
into one piat of Whitewine, and 
incorporate them well together, 


thereof about balt an hour betore 
the fit, and then walk a-pace, or 
uſe ſome other Laborious Exer- 
ciſe, and when the fit begins to 
come, take the other halt, and 
continue Exerciſe, Both theſe 1 
have known to cure to Admira- 
' tion, 
39. For a great Lax or 
Loolenels. 

Take one quart of New Milk, 
and have ready one halt pint of 
diſtiiled Planrain water, and ſect 
our 311!k over the Fire, and when 
your Mk by boy!ing rife wh take 


two or three Spur Kul, us OCCu- 
ſion {hail be, to allvy ihe ring, 
ard whe: 1t riſes again, Co the 
like, and fo in the like manzer 
tii! the Tlantain water be a! im, 


and then boyling up as b<tore, 


and let the Patient take one halt 


let the Patient drink th G 
warmed hot, or how elle he 
likes it ; | never yet have touud 
it tail of Curing, : 

ing of deafneſs, 


4O, For cur ol of Rf 
ACE, 4 
__ pl gs 


Take herbof 
It, then ſtrain it, and take two | 
« a——_ of the Juice, and put © | 
thereto one ſpoontul of Brandy- ? 
wine, and when it is well evapo- 
rated, dip therein a little black : 
wool or tine Lint, being firit bound | 
with a filk thread, and put 1t 1n- 
ty your Ear, 

41, For the Scurvy, 

Take half a peck ot Sea-ſcur- 
vy-graſs, aud as much Water-creſ- 
les, of Dwart- Elder, Roman 
Wormwood, Red-Sage, Furmito» 
ry,, Harts-Horn, and Liver-wort, * 
of each- one handtul, waſh the 
Water-creiſes, and &y themwell 
the other Herbs mult be rubb/d 
clean, and not walhed, then add - 
one Ounce of Horſe-Kaddilh, and 4 
a good handful of | 
beat thele with the 
{train the juice well 
lalt is beit, then ſet 
fire, and icum it dean ; then 
ic till it be ſerled, and 
it is quire cold, bautle it 
keep it in a cold 
take four or hve ipo« 
one ipoonfal of of Lemons _# 
put into it, each mornin? taſting, 
and taſt one hour at:-r it, 

42, To procure © ccprion. 

Take ot Syru, 0) Mother-wort, 
Syrup oi Muywo-t ball an Ounce, 5 
ot Spirit of Clacy two drams : of 
te Root 0: FErgiub Snak-weed 1n 
lice powder wie dram, Purſlain- 
'ccd, Nettle-ſced, Rochet-lecd, all 
in ſubtle Powder ot each two. 
drans + Candied Nutmegs, E1 whe 


g0-Roots, BESET C 


_— =_- — 
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TV CULATES, £ hoes, Conſerve Take xder of Harts-h 
[ Succory, of each three drams, ' and triek ie wich Wine, nod 
Linamon, Saffron in fine powder , helpeth the Faliing Evil. 
'of each a ſcruple, Conſerve of | 47, For the Tooth- Ach, 
ervain, Pine-Apple Kernelspick- | Take Feathertew anc ſtamp it, 
red and pilled, of each twodrams, | ard {irain it, aud drop a drop or 
* flamp and work all theſe 1 two iuto the contrary Ear tothe 
$ Ina Morter, to an Eledtu. pain, and }ye {till hab an huur 
ary, then put it into Galiy-pots, alter, 
* and keep it for uſe : Take of this 49. For a Wen, 
uary the quantity of a good Tax black ſoup and mix with 
Nutmeg in a little Glaſs full of | voſlaked Line, mace into poder, 
Whitewine, in the Morning falt- | aud luy It CG the Wen or Kernel, 
| and at four a Clock After- 4y. Fur the Wind, 
= noon, and as mach at night ing Take the juice of Red Fennel, 
+ to Bed, but be ſure do not wſe yi- | and make a Poſſer of Ale there- 
| Exerc les, with, and drink thereof, 
43. For a ſore breaſt not broken, 50, For the Dropſie. 
+ TakeOylotRoles, Bean-flower, | Take two Gallons of New Ale, 
Z. the Yotk of an bes, a little vi- | then take t_—_ Cups Aru= 
- negar, t all theſe together, | Mxaticos, Galingale, of each two 
-then et it before the ee that ix ( penny-worth, of Spikenard four 
may be a lictle warm,yhen with | penny-worth, ſtamp all together 
Wa Feather (trike it vponthe Preaſt | and put them into a Bay, a 
k. and Evening, or any time bang ar m the Vellel, and when 
bof the day {be finds it pric ing, | it is four days old drink it Morn- 
44- To heal a Sore breaſt ing and Evening. 
when broken. $1, For a Scald-Head, 
_ Boy! Lillies in vew Milk, and | Wath thy Head with Vinegar 
ay it on to break it, and when | and camomile ſtampt and mi 
is broken, Tent it witha Maliow- | t0getber ; there is no better hel 
k, and lay on it a plaiſter of | for the Scald, or grind white Hel- 
llows boyled in Sheep's Tal. leZore with Swiues greale and 
dw : Theſeare to be uſed it you | apply it to the Hea: 
{caunot keep it from breaking, £2. To make Plague-water 
. 45. For a Conſumption. Take a handful of Sage, and a 
Take a pourdand half of Pork, | handful of Rue, and boyl them 
at and Lean, and boyl it in wa- | in three pints ot Malmſey or 
ter, and put in ſome Oatmeal, and | Muſcadin till one pint be waſted, 
boyl it till the heart of the Meal | then take it off the Fire, and{train 
+. be out, then put to it two quarts| the Wine from the Herbs, then 
© of Milk, and buyl it a quarter of | pv*t into the Wine two penny- 
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fraught in the Morning, After- | ounce of Ginger, and a quarter 
dn, and Evening, and now and ; ot an ounce of Nutniegs, all groſly 
'[ ſome Parley-water. bruiſed, and let it boyl Fl httle 
gs, For the Ealling-Sickneſs, | again. Theo take it off the "oo 


an bour, and give the patient a | worth of long pepper, halt an * 
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and diſſolve it in ha'f an Ounce 
of goud Venice-Treacle, and a 
quarter of an ounce of Methri- 
date, and put to it a \ on ot 
a pint of {trong Angehcawater, 
lo leep it in a Glals cloſe (top- 
tor your ule, Ihis water 
cureth Small-pox, Meailes, Sur- 
feits, and Peltilential Feavers, 
$3. A precious Eye-water. 
Take of the belt White-wine 
balf a pint, of whiteroſe-water as 
much of the water ot Celendine, 
Fennel, Eye-bright, and Kue, of 
each two ounces, ot prepareuTu- 
tia ſix ounces, ot Cloves as much, 
ſugar Roſate a dram,ot Cany-hife 
and Aloes, each halt a dram, 
walh the Eyes thecewith, 
54. A Cordial Julep. 
Take water of Endive, Vurilain, 
and Roles, of each two ounces, 
Sorrel-water halt a pint, Juice ot 
nats, and tor lack there- 
of, Vinegar tour ounces, Camphire 
three drams, ſugar one pound, 
boyl all thele together in the torm 
of a Julep, and give three or 4 
ounces thereot at a time, 
55, To make green Oyntment. 
Take a poundot Swines greale, 
one Ounce ot Verdigreaſe, halt a 
ſcruple of Sal Gemma, this oint- 
ment may be kept 4o years, it 1s 
god againlt Cancers & Running 
Sores, it tretteth away dead fleth, 
and bringeth new, and healeth 
old Wounds, put it withia the 
* wound that it teſter not. 
56, For fits of the Mother. 
Take a brown Toaftt ot fuur 
- Bread, of the nether Crul!, and 
waſh it with Vinegar, and put 
thereto black ſoap like as you 
would butter a Toaſt, aud lay it 
under the Navi], 


ſeeds, but moſt of the lat, 
chem in Beer, and (train it, and 
ſweeten it with lugar, and let the 
Child drink of. en. Probatum, 


Take of fennel-ſeeds and di 
boyl'y 


53, For the Shingles, 
- Take thegreea leaves of Colts« 
foot ſtamped and mingle it with 
None, and apply it, and it wil 


P. | 
59. To heal a Fiſtula or Ulcer, 
Take tiggs and ({tamp them, with 
ſhoc-nakers wax, and ſpread it 
upon Leather, and lay it on the 
lore, and it wil: heal, , 
60, For a Woman in Travel, «”* 
Take ſeven or cight leaves of -,* 
Betrony, a —_ quantity of Ger= + 
— ranch or two of Pen» 
ny-royal, 3 Ma a branch 
or two ot Hyſlopet _ them all ©” 
ia a pint of white-wine, or Ale, 
then put into it ſugar and Saffron, x 
and boyl it in a quarter of an 
hour more, aad give it to drink - 
warm, 
61, To make a Woman be ſoog = 
delivered, the Child being 33 
dead or alive, - 
Take a good quantity of tht 
beſt Amber, and beat it exce 
ing ſmall to powder, then ſear 
it through a tine piece of Lawi 
and fo drink it in ſome Broth c 
Caudle, and it will by Gods Fe 
caule the Patient to be prelenthy 
delivered. Av 
62. For Infants troubled with. 
Wind and Phlegmn., | 
Give them a little pure Sugar«IF 
Candy finely bruiſed in Sazitragg's 
water, or Scabious water, in & 
ſpoon well mingled together. _. 
63. A molt excellent Medicin@3 
to brecd their Teeth cakilyey 


' 


57, For Kickets in Chilren, 


Take of pure Capons gr 
ver well clarity the quas 


JW _E- 
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, -honey, mingle and _ 
rate tham well together, and a- 
noint the Child's Gums therewith 
3 or 4 times a day when its Teeth- 
ing, and they will eaſily break the 
Fletb and prevent Torments and 
Agues, and other Griets which u- 
ſually accompany their coming 


* forth, : 
64. For Agues in Children, 


Populeon , and put thereto two 
ſpoontuls of goud Oyl of Roles, 
mingle them weil rogether, and 
then warm it betore the Fire, a- 
noint the Childs Joynts and Back, 
alſo his Furchead and Temples 
twice a day, Chafing the Oynt- 
ment well m. | 

65, To caule a young Child to 

go to {tool, 
Chafe the Childs Navel with 

May Butter betore the tire, then 
take ſome black Wool and dip it 
” 4n the Butter and lay it to the 
+ Navel, and it will procure a Stool ; 

this is allo g0ud tor one in years, 

that can take no other medicine, 
& 66, For Worms in Children, 
E "Take of myrrh a:d Aloes ve- 
Fry finely powdered, ot each a pen- 
ny-worth, and put thereto a tew 
”drops of Chymical Oyl of Worm- 
wood or $av ttc, and a little Tur- 
; pentine ; make thele up into a 

Þlaiſer, and lay it tO the Childs 
Navel. 

67. To help one th:t 1sblaſted. 

Take the white of an Egg, and 
beat it in a mortar, put tot a 
quarter of an Ounce or Coperas, 
and grind them wel: toyerber till 
_ It cone tvan Oyntmeut,avdthere- 


=: will cale the pun, aud take iwiy 
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Take a ſpoontal of good Oyl of 


TEST = 
nigh whole, anoint the place with 
a little Populeon, and that will 
make the kin fair and well again. 
68, An excellent Salve. 

Take halt a pound of Bees-v:a x, 
a pint ot Sallet-Oyl, three ou:1ce, 
ot Red Lead, _ ail rogecher in 
a new earthen Pipkin, keeping ir 
ſtirring all the while till ir grows 
of a darkiſh Colour, then keep it 
tor uſe, or make Sear-cloaths of 
it while it- is hot, 


pain, Sore, Scald, Cut, Burn ; tv 
{treog:hen the Back, or remove 
any old Ach whatloerer. 

69. A Julep of Dr. Trench 

tor the tits ofrhe Mother, 

In the time of the year diſti|] 
black-Cherry-water, Piony-flower 
water, Cowſlip-water, Rue, of 
Herb grace-water ; then take of 
the waters of Cowllip, Black- 
Cherrics, Piony, Rue, of each an 
onnce, and add to them water of 
Caitor, halt an ounce, of Cina- 
mon water one dram, Syrup of 
Clore-giily-flowers three drams, 
mix all thele together, and take 
two lpoontuls at a time of it, as 
otren as you pleaſe. 

70, Fur a Tympany. 

Take a hangtul of the bloſſoms 


of Marygolds, {txmp them, and , 


ttrain them, ard g:ve the juice 
thereot tothe Patient in a Crauvhe 
ot Ale talting, 
71. To provoke Ternis, a g0ud 
Medicine, 

Take Wormwood and Rue, of 
each cne handtul, with five or fix 
Pepper-corns, buyl rhem a.1 toge- 
ther 1N @ quarr of Whue- wine of, 
Valmicy, ftcain it, and drink 


with anoint the fore Face, and jt | there ot, 


=2, Fr the bloody-Fluy, 
Cui © 


L the fwelkirg ; and when tis wen Takea great ajpple anyout inthe 


| 
It is moſt I againſt any | 


| 
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Gore, and put therein pure Vir- | 
Sins wax, then wet a paper and 

p it therein, then take it up in 
the Embers, and let it roal} till 
it be ſoft, then eat of it as your 
{tomach wall give leave. 

73, For a Kheumatick Cough 
or Cold. 

Take a piat of Hyſop-water, 
Syrup of Gilly-flowers, Syrup ot 
vinegar, Sirup of Maiden-hair, 59- 
rupot Colts-tootot eachan Ounce 
mingle them all tougether, an 
drink it when you pleaſe. 

74. To kill a Fellon, 

Take an Egg and roaſt it hard, 
and take out the Yolk thereot, 
then roaſt an Onion ſotr, and 
beat the Yolk and the Onion to - 
gether, and lay it to the lore, 
and it will kill the Fellon, 

75. For the white Flux, 

Take the er of the Flow- 
er of Pomegranates and drink it 
in red Wine, 

76, For the red Flur, 


WA 


Pettony, and 


Take Smallaye, Rue, Miats, and 
| yl them Well in 
oud Milk, and oriak it warm, 
81, To ſtaunch the bleeding or 
a Wound, or at the Nolte. 

There is no better thing than 
the powder of Eole-Armoniack, 
to (tauncl: the bleeding of a 
Wcund, the powrier being laid - 
upon it, or for the Noſe, to by 
blown in with a Quill, Ortaks 
the thavings of parchment, and 
lay it tv the wound, and it ſtauchs 
eth and healeth, 

82, To make the Gaſcoigs 

Powder, 

Take of Pearls, white Amber, 
Harts-horn, Eyes ol Crabs, art@ 
white Coral, of each halt as 


Oonce, ot black thighs ot Crabs' 


calcined, two ounces ; to every 
ounce of this pouder put iu # 
drain of Oriental Bezcar, reduce 
them all into a very five powder, 
and ſearce them ther with Harts- 


| born Jeily and a little Saffron put. 


Take Sperma Cer), und drink! therein, make it up into paite, 
it and truſs up your felt with a} and make_therewith Lozenges,. 


peice of black Cotton, 
77. For the Cancer in womans 
breaſt 
Take the Duug of a Gooſe, and 
the juice of Celaudine, and bay 
them well in a Mocter together, 
and lay it to the fore, amd this 
will {tay tbe Cancer, aid heal it, 
78. For an Ague in the Preaſt, 
Take Grounicl, Dahe-lcaves 
and rovts, and courſe Wheat iit- 
ted, make a Poultels therevt v. .ch 
the parties own water, and lay 
it warm to the brealt, 
79. For bleeding at the Noſe, 


or Torchiſcs tor your ule, Ge: 
your Crabs tor this p.cuder abuge 
May or inSeÞtenb.r be:ure they 
' be buyled, dry y=ur L aenges un 
the Air, not by tire nor Sun, 
83. For the Meorim, or lms - 
| polthume in the Vead. 
Take four 7 o_ ot .he- 
Root of Pelii:ory ot Spain, 
|arriing weight ot Spikcnard, a 
boyl them mn . Hes V 1ncpar, and 
when it 15 col, qut thereto 2 
{pocntul of Honey, ard a Saw- 
cer-tul of Mu'tard, and mirgle 
them we:l regether, and held 


Take zgettony and {lump It ; there! in your racuth, a ſpoone 
with as much $43 as you can hald } jul ar once, and vie this cioht of 


betwixt your tw5 fingers, and 


pot it into your Noi, 
80, For {pitting of biocd, 


— ne - 
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nine tines, ſpitting 1t Out COR» 
| twnally, 


ea, For Pain ia the Ears, © 4 
a (4 
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Take the juice of Wild Cucum- 
ber:, and put it inro the Ears, 
and it aſlwageti the pain, Al 
ſo pat the v ood of grecn Aſh in 
the fire, aod fave the liquor that 
cometh wt at the end, and put 
at inty the Ears, it cauleth thy 
Taia to ceale, ard amengcih the 


Vi ormwovd, and drop it into the 
Kars, ; 
$«, A precious Water for the 
Eye-light, made by K. 
Edward the ſixth, 

Take Smailedge, red Fennel, 
Ave, Vervain, Bettony, Agrimv- 
ny, Pimpernel, Eutrane, Sage, 
Celendine ct each a little quan- 
tity, firſt waſh them clean, then 
ſtamp them, and put them in a 
Brazen pan, with the Pou- 
der ot fourteen or fifteen Pep- 
per-corns, tair learced intoa pint 
ot gvod White-wine, put them 
ito the Herbs with three 1poon 
tuls of Honey, and five {pooutuls 
of the water of a Man_ Child 
that is{ound ; mingle all together 
and boyl them over the hire, and 
w ben itis boyled, (trainit through 


and (top it weil andclole till you 
ule it, and when you need it, 
put a little thereof into the ſore 
eyes with a teather, but it it be 
dry, temper it with White-wine, 
end-it profiteth much all man- 
wer of fore eyes,: This water 
was ulcd by K Edward the lixth, 
v& My Lord Denmies Medicine 
tor the Gout, 

Take Burdock-leaves and ſtalks, 
£ut them linalla {{famp them ve- 
ry mall, then {tram them, and 
cicant? them, and when you have 
to done, pur them into Glaſles, 
ard put pure Uyl of Glives on 
Ht wp Of ticity, Ang HOP 18 


tcarie; Allo beat the Juice of 


a Cloath ; and put 1t into a Glals, 


you would uſe it for the Gour, 
pour it into a porringer, and 
Warm it, and wet Linnen Cloarhs 
ia it, and apply it warm to the 
gacved place, warming your 
Claths one a'ter another as 
they grow cold that are on. 

i7 Dr Steven's Sovercion MN ater, 


coin Wine, then take Ginger, 
Galingale, Cancel, Nutmeg, 
Grains, Cloves, Anmi-leed, Car- 
rayway-ſecds, of each a dram 
thea take Sage, Mints, red Roſes, 
Thyme, Pellycory, Roſemary, 
wild Thyme, Camomile, Laven- 
r, ot cach a handiul, then bray 
th Spices and Herbs, and pur 
them all into the Wane, and let 
them ſtand for twelve hours di- 
vers times {tirring them, then 
diſtil in an Alimbeck: but kec 
that which you diſtil ficlt by ic 
{clt, tor that is the belt, but the 
other Js g00d allo, but not fo 
good as the firlt, This water 
comlorteth the Vital Spirits, and 
' helpeth inward Lileales which 
* come trom cold ; it helps Concep- 
Ition in Women that are barren, 
| and killeth Worms in the body, 
it cureth the old Cough, and 
helpeth the Tooth-ach, it com- 
' torteth the Stomach, and cureth 
la ſtinking breath, it preſerveth 
| the body in good liking,and makes 
them look young. 
£8, The Water called Aqua 
Mirabilis and Pretiola, made 
by Dr, Willonghby. 
Take of Galingales, Cloves, 
Mace, Cucubes, Ginger, Carda- 
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'four ounces and beat all thele 
|1to pouder, Aorumony-water 


| the quantity of a dram ; and 


{om ewpar more ; then _—_ 
, "V1; 


cloſe from the Air, and when 


Take a Gallon of good Gal-. 


mum, Nutmegs, Mellilot, Saffron, 


uw 
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tle juiceCclandine hall a pint, and 
mingle all theſe together with a 
pint ot g26d Aqua-Vitz, and 3 
1-:nts of w hite-wine; put all tÞeie 
together ina ſtill of Ulalk, and Jet 
It ſtars all Nuht, ten diiti] ut 
with an eahe tire, This watcr 
Giffolveth the 1vellins vt the 
L ungs without any Ori ace, 
and hclpeth and comſorterh them 
being Wounded, ard lufereth not 
the Blood to prtrifhe ; be ta! 
nerer need to It Vhood thiue us 
ſeth this W ater, it fulters noi che 
Heart to burn, rr Attloncingy 
nor Iiheum to bove Domir. 
above Nature j it alt» exrel/erh 
Kheum, and puritic:h the Sto- 
mach, 

89. To make Allom-water, 

Take a pound ot Aion, and 
beat it to porder, then take a 
Gallon of clean water, and ſer it 
cn the fire, letting it b-yl trill a!! 
the Allom be melred, t1!;29 take 
It or the fire, and when it is 
cold, put it wto a Glaſs, acd 
zecp it tor uſe, 

$0, To mike an encilent Ee 

lequary c'icd the E!e- 
Auary ot Lite, 

Take Scorlegio, Mcrre, Ceali- 
ana, Crandoret, ard Juiuoum, of 
each a like quantity, {amp them 
and minzle them with Honey, 
that hath bzen we!! boyled on 
the Fire, and ſcumned clean, 
This 1s excellent tor Sickneſs m 
the Stomach, or pain in the 
Belly, Heart or Head, or fur 
thoſe that are bitten with any 
ye.iemous Beaſt, or poyſoned ; it 
muſt be taken in water three or 
tour {poon'uls at a time in the 
Mormurg taſlng ; it the Diteale 
de of any long time ftanding, be 
muſt drink it fifteen daycs, tv- 


g-ther, and he will be wholc, 


im Phyſick and Chirurgery. 


73 
Y 
G1, Againſt heat of the Liver, 

rake! wall, Fadivc, YUCCUTF, 


Pliatan, oO! vch ahis, Q1i: i] 
them with rl vVoe and att, 
and ule it every Noni, 18 
9! Ytuls at a tb ef, vwith a 
Uh OL i HC ant S232 or 
cle ave Spoownts 3} £15 bane, 
G2, 1 Of SV obs 

For Iwoovits, wil caiols of 
(32 heart i” Eee n wo St nets 
or of 3t comme 57 3k 4lites Cane, 
Hfomp Mints ih VIing ir, wad 


i lite Wirg, it 0 Potion ive 
ne» Fever, thin tialt a dit of 
bread t1:! it brat, 
and pur ic thercin thi it be well 
!{unked, then put it 10 the Neſe 
ot the Patient, and rubhis Lips, 
T-moue, Gums, Tccth and Tem- 
p'es, and let him chew and tuck 
te moillnels there-'f, and fwal- 
low 1t, 
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hath bcen blind 1tven Years 
bet>re, it he be uader fitty 
Years of Age, 

Take Smalleuze, Fenncl, Rue, 
Perony, Vervaia, Agrinony, Cin- 
queloy !, Pimy>rnel, Eye-briyhr, 
Celancice, Sage, Of each a quar- 
tern, waih them clan, ard ſt. imp 
taem, do them ina tar mailing. 
par, put thereto a quart cl good 
whire-wine and the puuzer of 
thirty Pepper-Corrs, tix [pcon.uls 
oi live Honey, and 1c fpountuls 
of the Urin of a Kan-child thas 
is wholeſome, mince them weil 
together, and buy! them till hait 
be walted, thentake it cown and 
(train it, and alter warts Chrihs 
it, and put it int» a Gla's \ eflet 
well [topt, and put thercot with 
a Feather intv the Eycs of the 
Blind, and tet the Vaiticut uſe 
tiiits Medicing at Night when he 

B 2 20th 
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-xcellent Receipts 


Koeth to Ped, and within Forty | , Take beans, and chew them 


Diys he ſhail ſee. It is good 
for a!l manner of fore Eyes, 
Wil-Tantie-water is good for 
the Eye-lighi, and eating of Fen- 
mel-iccd is good tor the lame. 
v4, For a Webin the Eye. 
The I eaves of white-Honey- 


in your mouth, and tye it faſt to 
your Corn, and it will help : Do 
this at Night. 


99. To make Oyl of Roſes, 
Take red Roſe-leaves a. good 


quantity, and ſtamp ina mortar 
and put thereto Oyl-Olive, a 


Ickles, and Ground-Ivy, of each | It it (tand in the Sun twelve days 
@ like quantity ground t. gether, | and then put it in a Glaſs, ai 

and put every day into the Eye, + bind the Glaſs faſt about. with 
Gureth the Web. Or elſe Salt | Ropes of Hay, and fer it in a 


Þurnt in a Flaxencloth, and rem- 


pan tull of water, and let it boyl 


ed with Honey, and with a , lottly two hours, and then let it 
Cakes anointed on the Eye-lids, | cool, then put it in ſmall Glaſſes 


killeth Worras that annoy the 
$ye-lic's, : 

gs, For tbe moiſt Scabs af- 

ter the Smull-Pox, 

Take Lapis Calaminaris, Le- 
tharge of Gold and Silver, of 
#ach two drams, Briml(tone and 
Ceruſe two ounces, bring all thele 
bito a fine — and then beat 
them in a Mortar with ſo much 
Earrov:s-greale as 1s ſufficient to 


make it up in an Oyntment, and , 


anoint the places therewith E- 
vening and Morning, 
. To bring down the Flowers, 

Take of Alligant, Muskadine, 
or Claret a pint, burn it, and 
ſweeten it well with Sugar, put 
thereto two ſpoontuls of Sallet- 
Oyl ; then take a good Bead vt 
Amber in pouder in a ſpoon, 
with ſome of the Wine atter it, 
Take this Evening and morning. 

97. To ſtay the Flowers, 

Take Amber, Coral, Pearls, 
Jeat, or each alike, grind then 
toa fine puuder, and ſearſe them. 
take as much as will lye uyun 
a fix pence with conlerve of 
Quinces, and drink a draught ot 
pew nnlk after it: Uſe this eve- 
wy mary. 
99, To curs Curns, 


—_— 


and put thereto the leaves of red 
Roles all whole, and ſtop it faſt, 
and ſet it in the Sun for ſixteen 
days, and ſo uſe it at your need, 
100, For any Itch, or break» 
ing cut, 

Take Frankincenſe, and beat 
it ſmall in a Mortar, and mi 
it with Oyl of Payſe, and there- 
with anoint all over, and it will 
deſtroy the Itch, 

101, For the Piles aftcr 

Child-EPirth, 

Make a Bath of Worm-wood, 
Southern-wood, Cinamon Kirnde ; 
acd the bark of Caſha Iittula 
boyled well in Wine ; when che 
woman delivered goeth forth of 
the Bath, put Bombace, or Cot- 
ten with pouder of Alloes mix- 
ed with Oyl of Penny-royal, un- 
to her lower parts, 

102, For a Stitch in the ſide, 

Take three handiuls of Mal- 
lows, boyl them in a little raw 
Milk, and put thereto a bandtul 
of wheat-bran, and let them boyl 


together, and then wrirg out the * 


Milk, and lay it hot to the Stitch, 


| apply it oiten © Or take a tew 


leaves of Rue and Yarrow, ſtamp 
( them together, and wring out 


the Juice and driak it with a 
FE little 


linle Ale, : 

103, Fora Tertian, or dou- 

ble Tertian Ague, 

Take a gLod quanti y ot Ce- 
landine, a {poontul of lalr, and 
the bigneſs of an Ezg in Leven, 
and as much Alligaut and Spa- 
nilth Soap, ſtamp them welt in 
a Mortar, an make a Plaiſtcr 
oft them, and apply them to the 
Patients teet one hour becore the 
comming of the tir, add rherero 
tour or hve yolks ot Egg * Or 
take ot Anmilecd-watcc the belt 
as you can get, halt a pound of 
Oyl of Vitri:!, ſhake them well 
toperhcr, ant drink one or two 
j,vontuls therevt an hour betore 
the lit comes, 

104, For tine Spleen, 


Boyl the inves and Keys of 


an Alb-Trce very tender 1a Wiute 
Wine, and drink a good drauphr 
theceo: tur tix or {even Mornugs 
toxther, and it wil Mui eile 
the Paticnt, when you Grits thts, 
anoint the Spleen, with vaguen- 
tim Dialthea every Moraing, 
aud Evening apjlying wo a 
| Luſter ol Mets © ty Its PAP, 

I05, AN evCeuent pougir IoT 

te Ciict-ucknas, 

Take tir jerigples of gcntiun 
mu 1t 1.10 |; auder,, v1 ralp 
Ivory, and 3! ity horn, Of Ct 
t\ J) 1C4t iS, [1 4 iC ihele tO 3:48 
pouder, gne © !;:uuntul her. 


Witic M ly4ic-v BC UF thc like "T3 
COCRCE. 
1Co,. A Cri1k by Fo health a: 


Wounds V {ut any Vit! r 
or Oynin:emr, Or Without ay 
Taint molt perteNly, 

Take fant, Stiltoil, and Pu- 
gle, ot eacli a l;ke quantity, !tan.7 
them in a Mor:.r, and temper 
them with Wine, and give the 
kck that w wounded ty vrink 


in Phyſick and Chiruscery. 


75 
twice or thrice a Cay till he be 
wile 3 Bugic hdeih open the 
wourd, Miltoil cleantcrth the 
v. ound, lanicle healerth it, but fa- 
nicle may not be given to Im 
that 15 hurt 1a the hed, or iu 
the Zrain-pan,lor it 15 dangerous, 
This 15a goodand tryed Medicine, 
107, For Prickins of a Thorn, 
Take of Violer-lcaves one 
handtul, {tamp them together, 
and take a quantity ot Boars 
greaſe, and vi \Wheat-bran one 
handlul, ſet it on the fire in clean. 
water, and make a Flailter there» 
of, and lay it to the Griet, 
108, To make Oyl of St. John's 
Wort, good tor any ach or Paia, 
Take a quart of Jallet- Oyl, 
and put thereto a quart of Flow» 
ers uf St. Joh:'s wort well pick- 
ed, Ict rhim lye therein all the 
lumme:;, 11:1 the leeds of the herb 


| be ripe, th77: Glaſs mult be kept 
m arin, enter 1a the lan, or the 


Watcr ail the funumer, till the 
[cus be ripe, then put in a quarte* 
ot $6, Joturs-wort-tceds whale, 
and !:> jet 1t ſtand ryclves hours, 
tne 2s being kept open, thea 
you un!!! boy] the Oy| 3 hours, 


the watci in the Pot tiu.l as Ing 
| a> the Oyl in ulic Glals ; wiien 


[it is cola {train it thai the fecd 


| renin not 10 ity, and fo keeps 
wor Yiur ule, 


7) O'N4Ces Of Licorice 
14 bruiled, of hgs three 
| CQSCS, Oi A rmaony, Hore- 

Lund, Foula Cam, ana, Ot cacthh 
a banvtul, buy (A.CIMN 4:1 LOge- 
"er Ts a Giloun ut Waicir, call 
halt be waſted, then firauw the 
herbs irom the juice, aud ule 16 
early and late, Allo tor the dry 
Tillck, fanm Feiml Res, and 
drink the lice ther JW tu vs hte» 

wu, ÞB.3 i 10, 


Take [ 
C , 


Aunty CU 2 
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10%, For the Taſk, 
| 
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115, To make Oy! of Fennel, 
Put a quantity of Fennel be- 
tween wo Tile-ſtones, or Plates 
nf iron, make them very hor, 
and prels out the Liquor; and 
t1:s Oyl w:ll kcepa great while, 
tur it 15 good for the Titlick, 
&y Scab, Burning and Scalding. 
111. To make the Black Plai- 
iter tor all manner of Griefs, 
Take a quantity of Oyl-Olive, 

a quantity of Ked-Lead , boyl 
thele together, and{hr them with 
a ſlice of wood continually till it 


Fxce"ent. Raceipts | 
Suck ; let her not have ſore Dugs . 


or Brea{is, nor too big, but &4 
large Breait, and moderately Fat. 
Let her uſe choile Meats, of calic 
and- light concoftion, engerdring 
o2 blood or juice ; let her ab- 
ain from hot aromaticall Spices, 
as Pepper, Ginger, Cardamome, 
and ſuch like; al{# from Leeks, 
Onions, Garlick, Salt, auſtere and 
tart things ; Let her avoid {tror;g 
' Wines, as allo cold water : Let 
her elchew immoderate eati 
and drinking, for that corrupteth 


be Black, and ſomewhat thick | the Milk, and begetteth in chil. 


then take it off the Fire, and 


dren lepry, ur ſcurte, and other 


put in it a penny-worth of red | contagious diſeaſes : Let her ab. 


Wax, anda 
Jet it to the Fire again, but do 
, not blaze it, and {tir it, then 
take it off, and let it ftaud till 
1t be Cold, and make it in a 
Lump, It 1s for a new 
Wound, or to ſtanch Blood, pour 


a little of it in a Diſh, and if it } than is meet, for 
the Milk cometh to be more hot, - 


flick faft to the Diſhes ſide, then 
i 1s enough, keep it for your 
ule as need Requireth, 


Dviret:ons for Nurſes. 


pound of Rofin, and | ftain trom cares and 


vexations, 
and let her take heed, leaſt (he 
provoke her menftruous diſeaſe, 

She mult not ſleep much, or 
be given to fleep, for that mak- 
eth the Milk flegmatick ; ſhe 
likewiſe ought not to watch more 
from hence 


ſharp,and diltaſtfull to the Infant ; 
{be ought moderately to exerciſe 
her elf, eſpecially her armes, 
to wit, either in ſowing, ſpinning, 
or knitting, for by this meanes 
evil humours are conſumed, as 
by eaſe and ſloth they are aug- 
mented, 

Alſo copulation of the Nurſe 


Et there be given unto the 
| Infant new born Honey 
to lick, atter let it be nou- 


excontingey offendeth, and hurt- 
' eth tae Child,as that which chief- 


riſked with the Mothers Milk, ! ly retrateth and deminiſheth the 
'which of all things beſt agreeth | Milk, and maketh it of an unſa- 


with it, But if by reaſon of: 
ſome neceffity it cannot enjoy 
it, a ſound healthy Nurſe is to be | 
choſen, neither younger than four ' 
and twenty years, nor elder than | 
five and thirty, of a white and; 
guddy Completion, which is not | 
Infected With other Vices, nor | 
yet hath too lately been brough 


r, 
þ Red, not bath not long given 


yory taſte, taſting hot, and rank, 
o oa which bringeth no 
ſmall inconvenience, and hurt ta 
the Child, _ 

But if the Milk decreaſe, Pul- 
teſles of Bean meal, Rice, are 
meet to be uſed, alſo like paps 
made of wo — 
kb Fxmaph 6 uy 
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And if the Milk be thick, it 
muſt be made thin, with {kender 
dyet, and ſubtill Wine, and Sy- 
rup of Vinegar, as alſo with ex- 
erciſes : But it it be too thin, and 
wateriſh, groſs, and {trong meats, 
and longer (leeps will he con- 
venient and meet, For the cor- 
ruption of the Milk, a little Mug- 
wort grolly bruiſed, and put into 
a:Jinnen cloth,and ſo into broth, 
with alittle Honey added there- 
to, wall do very much good, 


The care of the Infant. 
And if the Chiles belly be looſe, 


. the food ought to be more grols 


and (t and her longer : 
But chi may ſuck fo long 
as till they have brought fort 


ſharp and great teeth : But if 
you ſuffer them to drink Wine, 
or wap mn: or other Potions, 
before they have toothed them, 
they wiil be 

when they have 
their arms, and 


corrupted ; but 
ten the teeth, 
ck bones are 


p 7. gy to be rubbed after their 
cep. 


. 


And it is not of little concern- 
ment, in what ſwaddling clothes 
children are wra : tor when 
they are not tied up at all, or 
the clouts are too foole, they 
are ſubject toFluxes, Impoſthumes, 
apt to be crooked backt, and 0- 
ther diſcommodities ; but eſpe- 
cially when their knees are too 
ſtrictly tied and bound up, and 
their __ lett at liberty, they 
” hen he feel pai 

wW t z Or tee in, 
or will hep they are to be pa 
Cified, either by ſhewing the 
brealt, or by ſinging, or by rock- 
ing, evher in Cradles, or hang- 
ing Beds, cares upand down, 
Buy we paulh obſerve; thay Shul- 


in Phyſick and Chirurgery: 


| 


+ come lame, or uni 


II 
ey lye down, an t notto 
be covered too much, or hot with 
coverings, not yet with too few, 
leaſt they may catch cold, More- 
over, let the linnen cloth, where- 
in they are wrapped, be neat 
and clean, for children are offend- 
ed, and infetted by foul and filthy 
excrements, 

From three years of age till 
the ſeventh, they are to be edu- 


cated gently and kindly, not to 
be ſererely Feprebended, chidden, 
or beaten, tor by that meanes 
they be made th t their 
whole lite after too timorous, or 
too much terrified, aſtoniſhed,and 
ſotted. — x A 

Being yet in their cars, 
they are not to be compelled to 
going, for ſeeing all their bones 
are fott as Wax, and their 
fall the heavier, they either be- 


verſally reſol- 
ved in their feet, 


Food muſt be daily given them 
thrice a day, till they are three 
years old ; tor if they be much 
tilled, they are ſubjet and ac- 
cultomed tobe troubled with Con» 
vulſions, and other diſeaſes. 

In the ſixth or ſeventh year 
of their age, they are tv be ſent 
to ſchool, and commirted to the 
breeding and inſtruftion of cour- 
teous and temperate Schoolma- 
ſters, who may not terrifie them, 

Before theſe years they are 
not to be compelled or forced to 
harder labours ; otherwiſe the 
will not thrive well, but ſtand at 
a ſtay, and keep little, or become 
Dwartes. : ; 

When as the Infant begianeth 


to lick, as for example, 


from a cold diſeaſe, the Nurſe 
- be nourillied with hot and 


ww *© 


dry meat and drink, ſo that there- 
by forthwith it may grow well 
again; fo allo it it be taken 
with other Diſeaſes, as with an 
Apue, the Nurle ſhall uſe Plan- 
tain-water, and ſuch like things, 
Paps made tor Children of crums 
or morie!s ot Bread broken or 
fliced, are more whelelome than 
made or Meal or Flower, 

Till two Years Old give them 
Honey oiten, for that keepeth 
them from Convuliiuns, and Co- 
ſtiveneſs of the Eclly, and that 
the Milk thcy eat hurt them 
nor, 

When Infants ca!t up their 
Milk, a Corrall {kould be hung 
about their neck d-wn to their 
middle ; for it 1s iſ.tul for them 
in Teething, and Ilvory allo is 
good tor the lame Purpole, 


What is to be admini- 
ftred unto the Child, 
after it 1s born, for the 


for thing it taketh, 


Excellent Receipts 


| 
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Saxitrage, or Hyſop-water, te 
prevent the Trouble of Frets, 
and other Diſeales in Children 
to.owi:g their Birth, 
For Intants trcoubled with 
Wind and Phlegm. 
Many Mid-wives advile the 

Nurles, to give them a hitle 

pure Sugar- Candy, tinely bruiled 

n Saxitrage-water, or Scabious 

water 1n a Spoon, well mingled 

together. 

A molt excelient Medicine to 
caule Chiliren to Teeth cafily, 
Taxe of pure Capon's grale, 

very well Clarifhed, the quarti- 

ty ol a Nutmeg, and twice as 
mnch of pure Honey, mwglc and 

L1corporate them wel tugcther, 

and three or tour ues in a 

Day anoat the Chills Cumin 

when my are Teerling, and 

they will breas 1 let. cauly, and 
prevent Torwents, and A2ues, 
and other Grizis, which ulually 
accompany their coming forth, 
To caule u yourg Child 
to02) tO Stool, 
Tixe a guod b'g green Mol- 


low Strig, and {Irtp oft the out- 
ward Sn, and anonnt the Strig 


Rnoldus de villa Nova, a IN AK 
moſt Learned Phylitian, [wc with treih Butter, and put 
writeth, that 1i you give [it up into the Child's Fundament., 


unto a Child halt a ſcruple ot | nd let it ttay awhile there, ai:d 


Coral, finely poudered with Wo- 
mans Milk firſt, betore 1t taketh 
any other thivg, attic it is born 
that it {hall never be troubled 
with the Falling-Sickneis. 
Allo, 1 knuw Perlons of good 
Quality in Evgland, who give 
unto ail their own Chiluren (and 
adviſe all vther Women, where 
they are defired to be aſhſtant 
at the birth, to exhibit vato the 
Children new born, the firit 
thing they take) a little Salt 
well gungled in a Jpovntul of 


in a very thort tune it wil 
procure a Stoul, 
For an Ague, 

Take the Herb called Harts- 
horn, ſtamp it, then mingle it 
with Gay-Salt, and three or 
tour Hours betore the Fit comes, 
apply it ſpread vnon a Linaen- 


Cloth to the Chil's Wrilts, and; 
when the Fit 1 paſt, apply a. 


treth one betore the nexc Fir, 
and in a lew Fits, God wilung, 
it {ball bg cured, 


| 


Beautifying 


—_ 


Beautifying Waters, Oyls 
fo , and add 


and Body. 


| D—_—_— 


Oyntments, and Pouders, 
Lovelineſs to the Face 


1, To make the Hair very Fair. 

Aſh your Hair very clean 

vw and then take ſome 

'  Allom-water warm, 

and with a Sponge moiſten your 

Har the1ewith, and it will make 
i Fair, 

2, Another, 

Take the-laſt water that is 
drawn from Honey, and waſh 
your head therewith, and it will 
make the Hair of an excellent 


0 1-Olive, and anoint the, place 
where the Hair ſhould grow ; al- 
ſo take the Oyl of Tartar, and 
warm it, and anoint any ba : 
head therew my it will ceſtors 
the Hair in a [hort time. 

5. To fnake the Hair fair. 

Take the Aſhes of a Vine burnt 
of the kaots of Barley-ſtraw, and 
Licorice and Sow-bread, and di- 
[ti] them togetber in taic water, 
and waſh the Head with it | alſa 


fair Colour but becaule it is of 
a {trong ſmell, you muſt pertume 
it with jome ſweet ſpirit, 
3. To make the Hair grow thick, 
Make a ſtrong Lye, then take 
a good ity ot Hyſſop-Roots, 
and burn them to Alhes, and min- 
le the Alhes and the Lye toge- 
ther, and therewich walh your 
head, and it will make the Hair 
row ; alſo the Aithes ot Frogzs 
rnt do encreale Hair, as allo 
the Aſhes <t goats-dung mingled 
with Oyl. 
4. To make ihe tiair grow, 
Take Marſh-Mallows,ard boyi 
them, Roots and all and wall tl e 


head therewith, and it wii! grow | make the Hair 


ina ilurt time , all» take a good 
quautiry of Bec +, an dry them in 


ſprinkle the Hair while it is 
Ding with the Pouder of C 
Roles, Nu Cardamum, a 
Galingale, with Roſe-water ; al- 
ſo the Head being waſhed with 
the Decoftion of Beech-Nut- 
Trees, the Hair will become fair, 
6. To make the Hair grow. 
Take Haſle-Nuts with busks. 
aud all, and burn them to pou- 
der, then take Beech-maſlt, and 
the leaves of Enula Ca 
ſtamp the Herb and them all to- 
gether, then ſeethe them toge- 
ther with honey, and anointt 
lace therewith, and {trew the 
Pouder 'rhereon, and this will 


grow. _ 
7. To take away Hair, _ 
Tak the juice of Furuitory, mix 


a lieve by the fire, and make pou- | it with Gum-Arabick, then ay 
der of ghem, aud temper 1t with! it on the place, the ogy => 


P 
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pluked out, by the Roots, and it 
will never permit any more hair 
to grow on the place, Alſo a- 
noint your Head with the juice 
of a Glo-worm ſtamped, ard it 
bath the ſame Virtue. 

$. For the fallirg of Hair, 

Take the Aſhes of Pidgeons- 


dung in Lye, and waſh the Head | 


therewith, alſo Walnut-leaves, 
beaten with Bears-luer, reftorech 
the Hair that is plucked away, 
To make the Face Fair. 
Take the flower of Beans and 
diſtil them, 
the Water, 
10, For cleanſing the Skin, 
If the Face be waſhed with the 
water that Rice 1s lodden in, it 
cleanſeth the Face, and taketh 
away Pimples. 
11, A water to adorn the Face. 
Take Eggs cut in pieces, O- 
range-peels, the Roots of Me- 
lons, each as much as is ſuffici- 
ent,1n a large Veſlel witha long 
Neck, diſtil by an Alimbeck, 
with a ſtrong and caretul Fire, 
12, To Peautity the Face, 
Take of Cucxow-pintle a 
pretty Quantity, bruiſe the thick 
rts with Roſe-water, dry them 
the Sun three or tour dayes, 
en fourirg more Role-water 
on 1t, ule it, 
13. To make the Face 
look Youthiul, | 
Take two Ources ct Aqua-vi- 
tx,Pcan-fluv er-weitor,and Role - 
water, £ach tourC uv. ces, Watcr 
of Water-Lil:ics {:x cunces,nux 
them ail, and acd tv them one 
Dranh ot the white ft Tragacanh, 
ſet it in the $601. 4 1'wyes, then 
{tran 1 rhreowvh (fÞ kne Lint ct. 
Clu:h + Well yorr Face with 
" mn {1 - ACTS, ad do out 
Wife it volt, 


waſh the Face with | 


Beautifying Waters, 


14. A Water to take away 
Wrinkles in the Face. 

Take of the Decoftion of Bri- 

ony and Figgs, each a like quan- 
tity, and waſh the Face with it, 
15, An excellent Water calied 
Lac Virgins, or Virgins Milk, 
to make the Face, Neck, or a- 
ny part of the Pody Fair and 
White, 

Take of Alumen Plumoſi half 
an Ounce, and ailv add thereto 
of Camphire one Ounce,ot Roch 
Allom one Ounce and a Dram, 
Sal Gemmi halt an Ounce, of 
white Frankincenſe two ounces, 


| 


Oyl of Tartar one ounce and a 
halt, make all theſe into mo't 
fine Pouder, and mix it with one 
quart of Roſe-water, ſet it in 
the Sun, and let i \tand nine 
days, otten {tirring it, then take 
Letharge of Silver balt a puund, 
beat ir tine and Searle it, then 
boyl jt with one pintof White- 
wine Vinegar tif one third be 
Conſuned, ever fiirring it with 


{a Srick while it boyleth, then 


diftil it by a Philter, cr ler ic 
run through a Jelly-bag, then 
keep it in a Glals-Vial, and 
when you will uſe thoſe Waters 
take a drop of the one, and a 
drop of the other in your Hand, 
and jt will be hike Milk, which 
is called Lac Virginis z waſh 
you Face, Or any- part of your 
ry dy cherewith, it 15 moſt F'I&- 
cious t--r the lame. 

1.5, Trake away Sun burn, 

Tehe tl e juice ofa Lemmon, 
ani a i;:the Lay-Salt, and watt: 
yo" race Ir Hands with it,:nd * 
ict ihem dry of themlcl-<+, ard 
waih them again, ard you iha.l 
fond all the Sun-burn gore, 

17. To make the tace Farr, 


| Boyl the flowers of Role- 
mary 


' this twenty days or a Month 


' 


"oe i Wtorine with which | 


waſh your Face. ; 

i$. Toclear the Skin, and 

make it whute.. 

Take tre!h Boars-greaſe, and 
the white of an Epg, and {tamp 
them together with a little Pou- 
der of Baycs, and therewith a- 
noint the $kin, and it wi! clear 
the Vilage and make :. White, 

i9, To take away Freckles 

in the Face. 

Anoint your Face with Oy] 
of Almonds, and drink Plantzin- 
water, or anoint your Viſage 
well and oiten with tHares Blocd, 

20, To Smoorh the Skin, 

Mix Capon's-greale with a 
Quantity 01 Sugar, and let it 
ſtand tor a few Dayes cloſe co- 
vered, and it will turn to aclear 
Oyl, with which anoynt your 
Face, 

21, To blanch the Face. 


Take the Pulp ot Lemons, 


and take out the Kernels, and ' 


put to them a quantity of fine | 


Sugar, Diltill theſe, ar 1 keep | 


the Water to walh your Face ; 
every Night, 

25. To take away the holes 
or Pits an the Face by rea- 
fon of the Small-Pox, 

For helping of this Accident 1 
have tryed many things, and the 
beſt meanes 1 have found, is to 
waſh the Face one day with the 
diſtilled water of ſtrong Vinegar, 
and the next day with the wa- 
ter wherein Bran aad Mallows 
have been boyled, and continue 


together, ; 
. 26, For the Redneſs of the 
Hands or the Face atter 


the ſmall-Pox, _ 
Take Barley, Beans, Lypines, 


of cath oze handtv), bruiſe them { therewitiy, andlet jt dry of it ſelf, 
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all-in a Mortar groſly, andbo 

them in three pints of water M ' 
it grow thick like a Jelly, then 
{train it, and anoint the Face and 
hands three or four times a da 


| tor three or four days together, 


andithen wet the Face and hands 
as ottea with this water follows 


10g, 
: 27. Atother, 

Take Vine-leaves two handfuls, 
Bean-flower, dragon, Wild Tan- 
fie, of cither oue handtul, Cam-" 
phire __ _ two Calves 
Feer, the pulp of three Lemons, 
a pint of raw Cream, [hred the 
Herbs mall, as alſo rhe Lemons, 


' and break, and cut the Calves 


Feet {mall ; then mix them to- 

ether, and diltill ic in a Glaſg 
(till, and uſe it, Alſo the was 
ter of May-dew is excellent good 
for any high Colour, or r 
in the Face. 

28. For Pimples in the Face. 

Walſh your Face with warm 

water when you go to bed, and 
let ic dry; then take the white 
of an Egg and put it into a Sau- 
cer, and let it upon a Chalings . 
diſh of Coals, and ppt it into a 
piece of Allom ; beat together 
with a ſpoon till it become thick 


then make a round Ball, and” 


therewith anoint the Face where 
the Pimples are. 

29, For Morphew, or Scurf 

ot the Face or Skin, _ 

Take of Eri:n{tone beaten into 
pouder two Ounces, mix it, with 
as much black Soap that ſtinketh 
and tye the {ame in a linnencloth, 
and let it bang ina pint of ſtrong 
Wine-vinegar, or Red-roſe-Vine- 
gar, for the [pace of 8 or 9 days, 
and waſh the Scurt, dipping th 
Cloth in the Viaegar, rubbing mt 
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30. For Heat and ſwelling in the Face. 
—_ the leaves or bloſſoms of Roſemary, either 
in, White-wine, or fair water, and uſe to waſh thy 
hands and face therewith, and it will preſerve thee 
from all ſuch inconveniences, and alſo make both 
thy face and hands very ſmooth. 
31. For a red Face. 
Take Brimſtone that is whole, and Cinamon, of 
| *Cither of them an even proportion by weight, beat 4 
> them into ſinall pouder, and ſeatſe it through a fine 
> 5cloath upon a ſheet of white paper to the quantity ' 
- of an ounce or more, and fo by even proportions in. 
©. weight, mingle them together in clean clarified Ca- 
." pons _ and temper them well together till 
' Chey be well mollified, and put to it a little Cam- 
Pare to the quantity of a Bean, and fo put the whole | 
fection in a Glaſs and uſe it. 4 
| 32. To take away Pimples. | 
Take Wheat-flower mingled with Honey, and 
Vinegar and 1ay it upon them. 
33. An Excellent Oyntment for an inflamed Face. | 
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©, Take an Ounce of Oyl of Bayes, and an Ounce 
#- © & Quick-Silver, and yu them in a bladder together 

+. with a ſpoonful of faſting _ and then rub the | 
- well together. that none of the Quick filver be ſeen, { 
-.* take of this Oyntment when it is made, and anoint 
the face therewith, and it will heal it well and fair. 


Proved true. 


34. For a rich Face. 

Take 3 yolks of Eggs raw, as much in quantity 
of freſh butter, or Capons greaſe without ſalt, Cam- 
phire two penny-worth, Red Roſe-water half a 
pint, two Grains of Civet, and bojy1 all theſe to- 
gether in a Diſh, then ſtray them et” chap 

CEE” + Cath, 
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', of Conduit water, change the water and put in the 


cleanf a Sponge; Morning and Sombng With diliilled way 


. "and uſe it. 
34. To make the Skin white and cleav. 
Boyl two ounces of French Barley in three pints 


barley again ; and do this till your barley do not ®# 
diſcolour the Water, then boyl the laſt three pints 
to a quart, then mix half a pint of White-wine th -re- 
in, and when it 1s cold, wring the juice of two or 3 | 
* good Lemons therein, and ule it tor the Morphew . * 
.* heat of the face, and to clear the $kin. | 
35 An Excellent Pomatum to clear the Shin. © > 
Waſh Barrowsgreaſe or Lard often times in Mays , 
dew that hath been clarified in the Sim till it be ex-'Þ 
ceeding white ; thn take Marſh-Mailow-Roots, ©: 
ſcraping of the out-ſides, make thin (lices of then, 
and mix them, ſet them to mac:rate in 4 Balieogts 
and ſ-um it we!l till it be clarified, and will come to'$ 
rope, then ſtrain it, and pt now and then a ſpoon-* 
ful of May-dew therein, beating it till it be through * 
cold in ofter change of May-dew, then throw awa bv 
that dew, and put it in a Glaſs, covering it with 
May-dew, and {0 keep it for your uſe. 3 
36. To take away Spots and Freckles from the” 
Face and Hinds. | 
The Sap that iſſueth out of a Birch-Tree in great 
abundance, being opened in March or April and a 3 
laſs Receiver ſet under it to receive it: This clzan- ® 
{-th the Skin excellently, and maketh it very clear, $$ 
being waſhed therewith. This Sap will diſſolve : 
Pearl, a Secret not known to many. bp 
37. To take away Freeiles and Morphew. 
Wath your Face in tlie wain of the Moon with'z 
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Fer of Elder-feaves, letting 1t dry in the skin 5, you 
Emuſt Diſtil your Water in May. This | had from 
F a Traveller, who hath cured himſelf thereby. | 
| 38. To make the Teeth white and Sound, 
Take a quart of Honey, anl as much Vinegar, 
* .and helf fo much White-wine, boyl the.n together, 
and waſh your Tecth therewith now and then. 
10. A Dentifrice to whiten the T ecth, | 
Take cf i3arts-horn and horſes Teeth, of each 2 | 
-ounces, Sea ſhe'is, common Salt, Cypreſs-Nuts, each 
1 ounce, burn them together in an Oven, and make 
a Fouder, and work it up with the Mucilage of Gum 
Tragaganth, and rub the Teeth therewith. 
40. To make the Teeth as white as Tyory. 
> Take Roſmary, Sage, and a little Allom and Ho- 
ney, and boyl them together in fair Running-water, 
and when it is well boyled ſtrain out the fair water, 
Zand keep it in a Glaſs, and uſe it ſometimes to waſh 
Eyour Mouth and Tecth therewith, and it will make 
© them clean : Allo waſh your Teeth with the De- 
| coftion of Lady T hiitlz-Root, and it will cleanſe 
zand faſten the Teeth and tlie fore Gums make whole: 
zalfo the Root of Hore-hound drunk or chewed Faſt- 
mp, doth quickly heal the Gums, and inaketh the 


 __ 


ST eecth clean ; Strawbery leaves alſo cleanſeth the 
@Tecth and gums, a ſure and tryed Experiment, 

2 I. To make the Teeth white. 

F Take one drop of the Oyl Vitriol, and wet the 
Teeth with it, and rub them afterward with a courſe 
F Cloth ; alth# this medicine be ſtrong, fear it not. 
42 42. For a ſtinking Breath. ; 
* Take two handfals of Cummin, and ſtamp it to 
pouder, and boyl it in Wine, and drink the Syrup 


thercat Morning and Evening for fiftgen day, and 
4 nn it 
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" it will help. Proved. 
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43. To make Breath ſmeet. 

Waſh your Mouth with the water that the ſhells 
of Citrons have been boyled in, and you will have * 
a {[weet breath. 

To ſmeeten the breath. 

Take Butter and the juice of Featherfew,and tem- 
per them with Honey, and take every day a ſpoon- 
tul. Alſo theſe things ſweeten the Ereath, the E- 
leAuary of Aromaticks, and the Peel of Citrons, 

" 45. Tocleanſe the Mouth. | 

It is good to cleanſe the Mouth every Morning by 7 
rubbing the Teeth with a Sage leaf, Citron peels or 
with pouder made with Cloves and Nutmegs; for- -7 
bear all Meats of ill digeſtion, and raw fruits. b 

46. For Running in the Ears. 

Take the juice of Elder, and drop it intothe Eary 
of the party grieved, and it cleanſeth the matter an; 
the Filth thereof, alſo the juice of Violets uſed, 8 
very good for the Running of the ears. 

47 For Eyes that are blooa-ſhot. 

Take the Roots of re Fennel, ſtamp them, anÞ# 
wriog out the juice, then te:nper it with Clarifieds 
honey, and make an Oyntment thereof, and anoinf 
the Eyes therewith, and it will take away the Reds 


nels. 
48. To make the Hands white: 
Take the Flower of Beans, of Lupines, of ſtarch 
Corn, Rice, Orice, of each fix ources, mix themy 
and make a pouder, withgylich waſh your hand 


in water, 
49. A delicate thaſhing-ball. g 
Take three ounces of Orice, halt an ounce of Cyy 
preſs, two ounces of Calamis Aromaticus, 1 ound 


ES. 


Sr Kake-Jeaves, tWo ounces of I averder flowers ; 
"deat all theſe together in a Mortar, ſearſing thein 
& through a fine ſearſe, then ſcrape ſore Caitle-ſoag, 
and diſſolve it in roſe-water,mix your pcuders there- 
\ With, and beat them in a Mortar, then make them 
WF vp in balls. 


50. For the Lips chett. 

Rub them with the Sweat behind your Ears, and 

this will make them fmooth and well coloured. 
51 To prevent marks of the ſma' Pox 

'Boyl Cream to an Oyl, and with that anoint the 
-, Whales with a Feather as ſoon as they begin to dry 
y and keep the Scabs alwa/s. moiſt therewith ;, let 
F. yc** Face be anointed almoſt every half hour. 

2. Tota'e away Child-Blains in hands or feet. 
Boyl half a peck of Oats in a Guart of water till its 
I. dry then anoint your Hands with Pumatum, and 
&after they are well Chafed, hold them within the 
+QOats as hot as you can endure them, covering the 
*Dowl wherein you do your hands with a double cloth 
* to keep n the ſteam of the Oats, do this 3 or 4 
; times and it will do. | 
= $3 Totake away Posk-holes or ſpots in the Face. 
& Wet a cloath in White-Roſe-water, and {ct it 
all Night to freeze in the winter, then lay it upon 
| =— Facetill it be dry, alſo take 2 or 3 POpPICS, 
«he reddeit you can get, and quarter them, taking 
out the Kernel, diſtil them in a quart of Red-Cows 
Milk, and with the water waſh your Face. 
$4. An cxcellent Beauty water uſed by the D. of C. 
, ake of white Tartar 2 drams, Caimphire one 
”dram, Coperas half a dram, the whites of 3 or 4 
> Eggs, the juice of a couple of Lemmons ; Oyl o 
Tartar 4 ounces, and as much plantain-water, white 
C Mercury 
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Mercury a penny-worth, 2 ounces of bitter AF 
monds ; beat all theſe to pouder, and* mix thean ; 
with the Oyl and fome water, and then boyl it up»: 
on a gentle hre, 1trainit, arid ſo keep it ; when you 1 
uſe it, you mult firſt rub your Fac: with a Scarlet » 
cloati, and it Night waſh your Face with it, and un 
the Morning waſh it off with Bran and White-wine, 
Againſt a ſtinking breath, 

Takea handful of wood-bine, an'ias much Plane - 
taine, bruiſe them very well, th:n take a pint of 
iry Eycfelt, and as much water, with a lit:le honey and 

Alton, Keep all theſe witers together in a Glaſs 
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let and waſh your .outh we'l there 1th, and hold it 3 
| in your Mouth, and it will deſtroy a'l Cankers,./ 
7m ard Cure a ſtinking breath, and preſerve the Teetly $ 
or from rottermets. : Hf 
"Þ 56 To Procure an exce'ent Colour and Complettion, 
he to the Face uſed by the C.ot Sg. | 
th  Takethe juice of Hyſſop, an:! drink it in a morn-g 
-4 ing Faſting, halt a dozen ſpoontuls in Ale warm, it 


will procure an <xcellent Colour, is goud for thg! 
Eyclight, deltroyeth worms, and is good for thg 
ſlo1ack, Liver and Lungs. : 


- 7. To keep the Tecih white, and till wormes.% 
: Take a litcl2 Salt in a Morving faſting, and 
g lol it under your Tongue tt! it be me!ted, and 
_ ticn rub your Tecth wi-h it. | 


58. To procure Peauty an Excellent Waſh 

Take for oun: es of Subiimute, and vae ounce C 
Crude-M-rcury, and beat the n tog:tuer exceedings 
well in a wvoden Mortar, and wouden Peitle ; your 
inuſt do it at leaſt fix or eigit hours, then with of 
ten ch:inge cf cold water, take away the jalts frog 
the ſublimate, chauge your m_ twice every dat 
3 4 
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leaft, and in 7 or eight days it will be du'cified, 
Inc then it is prepared ; II it on with Oyl of white 


i ' 59. A beauty-water for the Face, by madam G. 

© TakeLye that is not too ſtrong, and put 2 peels 
of Oranges, and as much Citron-pezl, Bloſſoms of 
Camomile, Fay-leaves, and Maider-hair, of each a 
+. handful, of Agrimony,2 or 3 ounces; of barley-ſtraw 
' Chopt inpiecesa handful, as much Fenugreek, a pint 
of Vine-leaves,2 or, 3 handfuls of Broom-bloſſouns ; 
C put all theſe into the Lye, and mingle them toge- 
+ ther, and ſo waſh the Head therewith, put to it a 
little Cinamon and Myrrh, let it ſtand, and waſh 


- 


He ten therewith every evening Itis good to waſh 


= the Head, and to comfort the Brain and Memory. 
d- 60. Again#t ſtink of the Noſtrils. 
E Take Cloves, Ginger, and Calamint, of each a 
like quantity, boy1 them in White-wine, and there- 
vith wath the Noſe within ; then put the pouder 
of Piritrum to provot e one to ſneeze, It there be 
M$legm in the head, you. uvſt firſt purge the Head 
ith Pills of Co!chie, or of Hiera-picra: Or if the 
mk of the Noſe come from the Stomach, Purge firſt. 
q 61. To make the Hangs white. 
>To rake the Hards whige and foft, take Daffo- 
il in clean water til! it grov tg, and put there- 
ppouiter ofCantarium and ſtir them together,then 
at thereto raw Eggs, 3nd ſtir them well togeiher, 
md with :his oint.nent anoivt Your hands, aud with 
mn tl rec or -fcnr days uſing thereof, they will be 
Whice and clear. 
62, A fret water for io F/an?s. 
6 Take of the O1 of Cloves, Mace or, Nutmegs 3 
'4 drops only, and mingle it with a pint of tair 
"* | water, 


water, ſtirring them a pretty while together mn 
glaſs having a rarrow Mou: h, ti'l they are wel 
mingl-d together, and waſh your Eands theres; 
with, and it will b2 v-ry ſ.vcet water, and wilt? 


els cleanſe and whiten the Hani!s very 19uch, 
of | G62. For Heat aid [Worms 11 the Hands. 
__ Brute a little Chi-k-wrecd, ad boyl it mronmnng 


ww * water, tilf half be vi ilted aw; Y, | 1 waſh your 


nt Fands in it as hot as 16 cf fafſer it, for the 

$3 | fpace of ſix days, and it wit d. ive away the Heat- + 
(a or . Worms in the Far d-. | 
a 94. To make the Nails grow. | 
i Take Wheat-fiovver and mingle it vvith Horey,,s 
h _ and lay it to the Nails, and 1t vvill help themag 
| 65. For Nails that {ail if. _ 


Toke poner of grit ony, end ley it on the: 


a p'ace vvhere th: Nail vas, an it vvi!l take aw 
I vvay the AKing and make the Nai!s grow. 

r 66. For clovea Natile, | 
e Mingle Turpintine and wax together, and lay ity 


on the Nail, as it groweth cut it, and 1t will heat, 
; 67. For Nails that are rent from the fleſh. 
p Tak: ſome Violets and ſtamp the n, and fry th 
with Virgins wax and Frakincence, and make a p'al 
ſter, lay it to the Nail, and it will Te whole, 43 
68. . Aneticr. * ; 
Anoint your firgers «ith th - p.uder of brimſton 
Arſnick, and Vinegar, ard you {; all finl great eaf 
1 69. For Stench rnder tle At j;.-L oles. | 
Firlt pluck away the kiairs of the Ar.n-hol 
and walh them with White-wine and Role -watet 
wherein you have firſt boyle.l Caſſia L171, a 

ule it three or four times. 
| 70. Fer the Nike Tarmd ice, 
RY of TT 


OY 


FTaxe me face of Wormwood, and Sorrel, or 
elſe make them in Syrup, and drink it at Morning. 
” 71. Totake awaylWarts from the hands or face. 

ake Purſlain, and rub it on the Warts, and it . 
maketh them fall away ; alſo the juice of the | 
*Roots of Ruſhes applyed healeth them. 

72 To ſmooththe Skin 714 Morphew, 
ard ſreckles. 
{ Anoint the Face with the blood ofa Hare or 

Ball, and this will take away Morphew, and 

Freckles, and ſmooth the Skin. 
” ©73. For taking away Spots in the Face, after 
the Small-Pox. 
- Mix the juice of Lemons with a little Bay-ſalt and 
touch thz Spots therewith often-times in a day, for 
it is excelient good, 
by 74. A good Ointment for the ſame. 
© Take Oyl of ſweet Almonds, Oyl of white Lil- 
s, of either one ounce ; Capons greaſe,Goats Tal- 
of each four drars, Litharge of Gold one dram 
nd half, Roots of Briony and of Ireos, of either 1 
ruple, Sugar-Candy white one dram, make Ponder 
al thoſe that may be brought into pouder, and 
Barſe th:m, then put them all in a Mcrtar together, 
it them tog*tier, and in the working put thereto 
oſes, |.can-t.ower, and whit: Lilly-water, of each 
gocd ſpouniul, put in by little and little, and fo 
ur; the:n tozether tii] they become an Ointment ; 
joint your face, and hands with 1t every Evening, 
kl in the Morn'n; waſh it a:ay in water boyled 
[ | m_—_ \Vheaten bran and with the ſeed ot 
allows. 


| - q: A BeantsWatcr. 
ake of B:an-flowers fix handiuls, Lenon-water 
one 


; 

; a pound, Gum Arabick and Tragacanth of each 
; one ounce, dift!] all theſ: tog?zther, and waſh the | 
: Face therewith: 

- 76, Another, approved. 


one pint, Lill y-roots eight ounces, Bean-ﬀk 


Take of diitilled Turp.ntne two pound, Fran- 
kincenle three ounces, Maltick, Dragoi's-tlood, of 
c2ch halt an Ounce, povuder then, and mix them 
with Turpcntine-water, and diftil th-.m again, then 
take of freſh Hog's-2rcale meited, one pound, twe 
Dr arms of Clo'es, three Nutregs, Cold one dram, 
Silver two drains, pouer the.a finely, and diſtil ? 
them in an Ale nl -1c::. | 
77. Totahe ra Free'les an ' $5475 in the Face... 4 
take of Aqua-vitze fo.r tunes Dittilled three? 
parts, the toxgs of Roſerary-ftoivers two parts,lſteep'# 
them together a dav and a Night wm a Veſſel wel 
ſtopt, then diſt1] rim. 

TS. 'lo mute the Face Freſh ana Ruddy. © 
Ute- the (avigs of Brazee'-wood diflolved. | 
 Reſe-water, with a li:tle Camph.re added therete 
and you «111 find it very etfectual to make a good 
Coloar and Con plegtion, | 
-9. To muke the Faice Youth{:l. | 
Tak: two Ca'ves-feet, Riverwates g quarts, boy 
them ti!l one half be waited, then add one por 
of Kice, the Crumb of a penny-Loaf iofhned 1 
Nilk, freth Putter, wh.tes of Eggs with their ſhel 
- mix thera all, and boyl them, and Diſtil. all tl 
water f;o.n them, to which add at lait Camphaig 
and Sugar, e:ch. a little, and 1t will be excellew 
g0. £1 Water to wh:iten the Shin, and 
take away Siun-Burn. | 

Take of Rain-watzr, ae juyce of unripe Graff 
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jeſt 2 like quantity, boy! them together till one 
be conſumed, then whilſt it boyls add ſo much 
Yce of I er.ons as was __ away before, when 
-1t is boyled then take it off, and add four whites 
of Eggs after it is cold, and keep it for uſe. 

81. To clear the Face. 

Take of Lilly-roots roaſted under the Aſhes, 
one pound, bruiſe them in a Mortar, to which 
add Sugar Candy three ounces, make an Oyntment 
to apply to the Face. 

2. To take away Ring-worms in the Face 

Take of Vinegar of Squills, two ounces, Aloes, 
E the juice of fowre Dock, Oyl of Tarter, of each 
3 Drams, make a Liniment. 

83. An Oyntment for Bcautifying the Face. 
Take of Citron Oyntment freſh made 3 ounces, 
Feet Almonds very well bruiſed, flower of Beans # 
of cach one dram, the Bone of the Fiſh Sepia, 
Jdarts-horn, Barley-flower, each two drams, incor- 
drate them a)l with. Honey. | 
: 84. Another excellent Beantifier. 
” Take of Pomatum two ounces, Citron Oyntment 
dur ounces, mix and anoint the Face therewith | 
Tight and Morning, and afterwards vvaſh your }, 
with Bean-flower-water. 
85. An Oyntment to illuſtrate the Face. 
" Take the Oylof the Marrow of a.Hart two oun- 
s, Oyl of Gourd-ſeed one ounce, Goats-fat waſht 
urpentine, each half an Ounce, new Wax three 
Irams, melt them by the Fire, then add Maſtick, 
prax burnt, each two drams, mix them and make *-: 
Unguent, with which anoint the Face at night, 
| in the Morning waſh it off with bran-water. 
a 86. To Cpt the Hair, 


»_ a Y- 
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Take aquantity of Pine-Kernels burnt and beat 

to pouder, mix them with Oyl of Myrtles, 

an Oyntment therewith, and anoint the Head, 
87. To make the Hair black. 

Take the juice of red Poppy, the juice of Green 
Nuts, Oyl of Myrtles, Oyl of Coftomary, each 
one part, boyl it awhile, and anoint the Hair: 
therewith. 

88, An excellent Beautificr for the Face, 

uſed by the Venetian Ladies. 

Take of burnt Tartar half a pound, pouder it- + 
and dry it as they do Salt, then take that Salt, _ 
and put it within the whites of E-gs boyled. 5 

89. To cure a Red face. 0 

Take four Ounces of Peach-Kernels, Goard-ſeed,s 
two Ounces, bruiſe them, and make an Oyl to amy 
noint the Face Morning and Eventing, 7 

90. To increaſe the Hair. 

Take the Sezds of Marſh-Mallows a ſufficient 
quantity, boy1 them in common Oyl, with whuct 
anoint the Hair. Alſo tae Oyl 0: Earth-worm 
doth increale th: Hair. 

91. To make the Breaſts ſmall. 

Take of Roch-Allom pondered, zen4 Oyl of Re 
ſes of each a like Quantity, mix them togeths 
2rd anoint the Breaſts therewith. 

02. To take away the |rink!lcs of the Face, 5; 

Take Oyl of Turky miller, and the Decoction « 
the Perry of the fame, ard it wii!, mollitie, 
conſolidate Wrinkles. 1j.1.v Oyl oi Nuts 15 VE 
good for the fame. | 
93. To cleanſe the Ro!ly and make it comet 

Take of Sage, Lavender-towers, Roſe-floy 
each two haudfuls, a little Salt, tuyl theanj 


Pater or in Lye, and make a Bath not too hot, 
which bathe the Body two Hours before meat. 
04. A —_—_—— B..th far Ladies. 
Take of Roſes, Citrcn-peels, Citron-flowers, O- 
*xange-howers, Jaſimine, Bayes, Roſemary, Laven- 
* der, Mint, Penny-royal, each a ſufficient quantity 
boyl them together gently, and make a Bath, 
to which add Oyl of >pike fix drops, Musk, five 
Grains, Ambergreaſe thrce grains, ſweet, Aſa 
one ounce, let her goin to tlie Path two Hours 
\ belore Meat. 
95. To make the Body Fat and Comely. 
- Take of Milk and Spring-water each one pint, 
doyl them together till the water be confu:red, 
Shca add Suger of Penedies, freſh Butter each one 
Qnnce, Oy1 of ſweet 21lmonds newly drawn halt an 
Ince, give them one boyling more, and fo let it 
taken betimes in a Morning faiting, and (ieep 
zon- 1t; 
96. To ftarch Tiffanies or Lawns. 
+ You muſt Soap your Tiffany on the Hems or 
paces only with brown Soap then waſh them 
ery well in three Lathers pretty hot, and let your 
Wet Lather be rwade thin of the Soap, do nct 
ther, nor wring them hard, then dry them 
gr Brimſtone, and keep them all the time trom 
Air, for that will ſpoil t!:em, then make your 
eh of a reaſonable 7 hickneſs, and blue it as 
2 pleaſe, and to a quarter cf a pound of Starch, 
it as much Allom as a Haſel-nut, boyl it very 
Il and ſtrain it, and while it is Hot, wet 
war Tiffanies with it very wel', and lay them 
a Cloath to keep them from drying, then with 
x Hands clan and dry them, then hold your 
"HF © __.._ Tiffanies 


Tiffanies to.a good Fire till tlev be thorow' ho 
at. then clap then and rub the'v totwee! v. ur hands! 


»o» from the Fire :i!! yor "'e hv Þ very cleir, 
O- then lnape tem by F '-2 of ro  cu* outs 
n- '4" by th-m before the. are © hed, an rn them? 
ty with a good i.ot J-on, an. '1:n t'.ey will look 


th, Gloſſy like rev ) itjany. : 1! 101 04 allo ſiarch. * 
ve 4 Lawns, unlyremember t» iron the n upon a Cloth. 

\la * wetted and wrung out azain, 2nu turned on the © 

irs + * wrong fide, and injte:d of Starch, you inay ſome 

times uſe Gum Aratick in water ; and when it is; 

., dOJifſolved, wz?t the Lawns in that inſtead of; 

it, Starch, and hold them to the Fire as aforeſaid 


d., clapping and rubbing them till thcy are very® 
me _--*- - CI, / 
8 07.. To make clean Gold and Silver Lace. 

it -'© You muſt pull off your Lace from your Gz 
ep ment, and being lid on a cleo2n Table, take a lit 


tle. burnt Allom, beaten very fine and with a ſma 
bruſh rub it all cover very Well till you fing 
or ® jt comes to its Colour, then ſhake it, and wip 


M it very well over oftentimes with a clean Linnens 
ur Cloth. 

ot &@ 98. To cleanſe all ſorts of Silver Plate. © 
t o Walſh your Plate in Sope-ſuds, and dry it veg 
m _," well, ard if any ſpots remain, take Salt and 

ur {' negar and rub them out, rien d;ub your Plag 
as all over with Chalk and Vinegar, and lay it be 


h, fore the Fire, or in the Sun to dry, then rub it of 
F 1tl I loath IL, and it wh 

ry with warm linnen cloaths very well, and 1t 

et look like new. | 


m 99. To waſh Silk Stackens. | 
th Make a ſtrong Lather with Sope, and 'pre 


ur * hot, then lay your ſtockings on a1 


7 


a piece of ſuch Cloth as the Seamen uſe for 
their Sails, double them np and rub them ſound- 
Ay with it, turn them firſt on the one fide and 
then on the other, till they have paſſed through 
three Lathers, then rince them well, and hang them 
to dry with the wrong ſide cutwards,- and when 
they are near dry pluck them out with your Hands 
and ſmooth then with an Iron on the wrovg (ide. 
100. To make clean Points and Laces. 
* Take new white-bread and pare off the Craft, 
- then lay your Point upon a clean Cloth on the 
> Table, and rub the white-brea4 all over upon 
"them, and afterwards rub it over again with a ſmall 
"glean bruſh and the Crums of Prcad, till you have 
rabb'd it very clean, then cleanſe it from the 
Bread, and gently flap it over with a clean 
Jinnen Cloth ; in the ſame manner you may take 
off the Soil from Tabbey, Taffety, or white <attin, 
w any other Coloured, if jt be not too much 
zoil'd and Greaſy. 
| IOr. To get Ink-Spots out of Linney. 
\ As ſoon as any ſuch accident happens, lay it 
mmediately m Urin, and there let it lye a!l Night 
1 the next day walh it out again, and in f.> do- 
g two or three times, you will gud the Spots 
md Stains quite gone. 
102. To take Sjots of G m_ out of S:1k, 
Strff or Cloth. 

Wet a linnen rag in fair water, and then put 
live Wooden or vea cual upon it, and cloſe it 
d about the Coal, and preſently lay it upon the 
reaſiz Spot whilſt it is {moaking hot, and when 
ww perceive it to cool, do fo again till the Spots 


taken out. 


103, Ts. 
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* very hot, and caſt them in a Scald every tim 


103. To take away the Stains of Linnen- © 
Cloth, cauſed by any fort of Fruit. 
Take any of your Garments ſo ſtzined before 
they are waſhed, and rub every ſpot thereof very# 
well with a little Butter, then let it lye a little } 
while in the Scalding hut Milk, and when it is” 
cooled, rub the ſpotted places in the Milk till they - 
are quite out, and then waſh it out with water 3 
and Soap. * | 
104. To waſh white Sarſenet. ; 
Firſt take your Sarſenet and ſpread it very ' 
ſrooth and ſtrait upon a Foard, and ſpread Sope:- ; 
upon thoſe ow that ſoyled, and afterwards take. 
a hard Bruſh that is ſmall, and dip it in Water,” 
and make an indifferent thick Lather, and with 
the bruſh rub your Sarſenet well with it the right 
way of the Silk, and when one fide is well waſht, 
waſh the other alſo, then make a clean Lath 
ſcalding hot, and put in your Hoods double int 
it, and cover it up, and fo faſt as you waſh them 
into it, give them three good waſhes upon the! 
board, and after the firſt Lather, let the reſt be 


then make up a ſ{calding hot water, and after you 
have ſteeped ſome water of Gum-Arabick, put it, 
there n, adding thereunto ſome ſmalt to blue it & 
little, let the Hoods be doubled up therein, and 
cloſe covered for an hour, and when you take them 
out, dip them very well all over, and fold them up 
ina very {mall compaſs, and ſmooth them very wel 
betwixt your hands till they be more than dry, a 
ter you have ſmoothed them over Brimſtone, thei 
ſmooth them with Hot Irons the way you waſhg 
zbeo, and upon the right fide of ghe Sarſhet. 

| 10x. 


# 106, To waſh black Sarſenets. 
Waſh them the ſame with the other, only rince 
zen in ſmall Beer,without any Gum,and Iron them 
upon a Woolen C loath on thz wrong fide. 
107. Towalh coloured Sitks. 
F They ruſt bewaſht the ſave wa' with the white 
Sarſenet, only you muſtnot uſe any bl-w with them, 
” neither muſt you ſmoak them over Brinſtone, but 
 inall thirgs e!fe you mult doas in the White-Sarſnet. 
108. To Embroider Belts, Bodices, or Petticoats, 
Get your Pattern drawn, and then forn it about 
with what you like bett, black Grnpor other, and 
& fill up the under parts and leaves with faxen-ſtitch 
Home light and {ome darker, an let the upper parts 
and Seeds of Flowers be done with bigh work, as 
Purple ſtitch or others, and let the talks be ail a- 
Hike with a great Gimp twiited, you way make \1our 
Flowers of what fancy you pleaſe 11 Shadows, 
and being well ſhadowel they 'will appear very 
Natural. 
Ic9. To waſh and Starch Points. 
You mult firit put your Points into a Tent, 
hen take very good Soap, and make a ſtrong 
father therewith, then take a ſmall Bruſh and 
dip it therein, and therewith rub your Point 
very well on both [1des, and continue {o tv do 
Il you have wathed it jn four Lathers, an then 
a} it in fair Water only, and afterwards in bluz 
'ater, and thcn take foine Starch that is made 
thin with Water, and waſh 1t over on tie wrong 
xe with your ruth, and fo let it dry, then lay 
upo!: a Table, and with an Ivory Bodkin made 
or that purpole, open it in the civleft and nar- 
welt parts thereof, then open the Ginip, and o- 
| vercaſt, 
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vercaſt, and alſo all the Iſlet-holes, and when* 
they are thus opened, yon muſt Iron them on the - 
wrong fide, but beſure your Water be warm that . 
you may make your Lather with, and let not 
your Water, with which you Waſh them be 

- too. Blue, 


The Compleat Cook's Guide, or Direftions for t 
Dreſſing of all Fleſh, Fowl, and Fiſh, both in# 
the Engliſh and French Mode ;, with the pre=W 
paring of all manner of Sauces and Sallets prom * 
per thereunto. | 

Together with the making of all Sorts of Pyes, 
Paſties, Tarts, and Cuſtards ;, with the Forms 
and Shapes of many of them. With Bills of 
Fare both for Ordinary and Extraordinary. 
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1. To make a Lamb-Pye. | 

*Irſt, cyt your Lamb into Pieces, and then fea- 3 

_ ſon it with Nutmegs, Cloves, and Mace, and 
ſore Salt with Cur: ans, Raiſins of the Sun, and9 
ſvvect Batter; ard 1i vou will eat it hor, vvhew? 
it is bate put in fone Yo!ks of Eggs, with Wines] 
vine; ar, and Sugar beaten togethcr, but if yow 
will cat it cold, put in no Eggs, but only V's 
negar and ougar, 


2. Ti 


2. To make "#7 Kice-P ndding. 
Take thin Cream, orgood Milk, of vvhat quan- 
tity you pleaſe, boyl it with a littl2 Cinanon in 
; It, and when it hath boyled a-while take out the 
Cinamon, and put in Roſe-water, an4 Sugar e- |: 
nough to make it ſweet and good ; then having | 
= Rice ready beaten as fine as Flower, and 
earced as ſome do it, ſtrevv it in, till it be of the | 
FF thickneſs of a haily Padding, then pour it intv 
# a Diſh, ard ſ:rve it. ; | 
3. To make Cheeſe-Cakes the beft way. 
| Take tvvo gallons of nzvv Milk, put into them 
- 2 ſpoonfuls an4 a half of Runnet, heat the Milk 
F little leſs then Blood-warm, cover it cloſe with a 
>» Cloth, till you ſee the Cheeſe be g2thered, then 
L vvith a (cumming-diſh, gently take oat the Whey, 
+ vvhen you have dreyn'd the Curd as clear as you 
”C8n, put 1t into a Sieve, and let 1t drain very 
_ Vvell there; then to 2 quarts of Curis, tike a 
Equart- of thick Cream, a pound of {weet Butter, 
{12 Epps, a pound and ha!f of Currans, a penny- 
Fyvcrth of Cloves, Nutnegs and Mace beaten, kalf 
La pourd of good Sugar, a quarter of a pint of 
er 3 min2le it together and put it into , 
"ol-paitc. 
” 4 F o make an Erg-Pye, or Mince-Pye,of Eggs. 
& Take the Yolks of 2 dozen of Evgs hard boyld 
Eſhred them, take the ſame quantity of Beef-Suet, 
+half a pound of Pippins a pound of Curgans well 
wvaſht and dry'd, half a pound of Sugar, a pen- « 
ny-worth of beaten Spice, a few Caravvay-ſceds, 
A little candied Orange-peel ſhred, a little Ver- 
vice an1 Roſe-vvater, fill the Coffin, and bake 
vvith gentle heat, 
5. To 


{ 


the |Thyme and Salt, and a little Nutmeg ; vvhen 
”e- [they are broiled, Diſh them up : the Sauce is Cla- 
nz [ret-Wine boyled up vvith tvvo Onions, a little 
nal heyy nk and Capers vvith a little Gravy, Gar- 4 
h2 1niſh' 

to 6. To ſtew a Pheaſant French Faſhion. 
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bh T# Corvan to Mutton. . 
Broil a Shoulder, or Breaſt of Mutton, then 
:ſcotch them vvith your Knife, and ſtrevv on Minc'd 


vvith Lemons. 


Roaſt your Pheaſant, till he be half Roaſted, - 
then boyl it in Mutton-Broth, and put into the : 
Broth vvhole Pepper, vyvhole Mace, Onions» 
and vinegar, and make it ſharp, and put m 
Pruans and Currans, and colour your Broth vvith 8 
bruiſed Pruans. " 

. To make Bisket-Bread. 0 

Take hatf/a peck of Flovver fine, 2 Ounces of 
Anniſceds, tvvo Ounces of Coriander-ſeed, the 
whites of fix Egps, a pint of Ale-yeaſt, with as * 
much vvarm Water as vvill make it up into a 
Paſte, ſo bake it in a long Rovvl; vvhen it is, 
2 days old, pare it, and llice it, then Sugar it, 

| and dry it in an Cven, and keep it all the Year. 4 
7 8. To make a Diſh of Marrow. 
| 


Ta 
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' Take a pint of fine Paſte, and roul it very thin, 
then take the Marrovv all as vvhole out of the % 

', bones as you can, and cleave it into four quarters, : 
then take it and ſeaſon it vvith a little Pepper, 
Salt, Sugar, and Dates ſmall Minced, then lay? 
one piece in your Paite, and make it up like a Pe- 
ſcod, ſo make half a dozen cf thei, and fry them 
vvith C larified butter, ſcrape Sugar on, and ſerve 
them, 


9. To make a Herring-Pye. 


o 


"Fat great ſtore of ſliced Onions, vvith Currans 
” and Raifins of the Sun, both above and under the 
! Herrings, and ſtore of butter, put them into your 
# Pye, and bake them. 
| I0. To make Black-Puddings. 
' Take a quart of Shezps-blood, and a quart of 
+ Cream, ten Eggs, the Yolks and the Whites beat- 

- en together, itir all this 1 1quor very vve!il, then 
"thicken it vvith grated bread, and Oat-meal finely 
# beaten, of cach a like quantity, beef-ſuet finely 
{ ſhred, and Marrovv in little Lumps, ſeafon it vvith 
a little Nutmeg, Cloves, and Mace mingled vvith 
© Dalt, a lirtle ſvveet Marjorum, Thyine, and pen- © 
Ln'-royal ſhred very vv-ll togeth:r, and: mingle 
$>them with the Other things : ſome put in a fevy | 
& Currans, then. fill them vvith clarified Guts, and 
+ boyl them very carefully. 

| II. To make a goed Spaniſh Olio. 
| Take a Rump of Beef, or ſome of a Br:sket or 
+Buttock, cut it to pieces; a Loyn of Mutton with 
the Fat taken ff, and a flcſhy piece of a Leg of 
Veal, or a Knuckle, a piece of entcr-l>rd24 Bacon, 
as 4 Onions, or ſome Garlick, and it ou will, a - 
"Capon or tivo, or elſe 3 grear Tame Pige-ns, Firit 
Put into ie (ate; the beet and bacon, after a while 
the Mu:rro':, \ cal, and Onions, but not the Capons 
or Pigeon, only fo long till thzy are Foyl.d enough, 
at you have Caravents's put then in at the firſt, 
' thzy have Hen (orked with Aſhes all night in 
cheat, waſh !ic © well in warn water, or if you have 
Ta'bage, Rus, . eks, or whole Onions, pat them 
In ti-7e -noug/1 :o be ſufficiently boy le.l. You may 
fat firit at in fo:necraſts of breal, or Veniſon Pye- 

ruit, it muſt boyl in all 5 or 6 hours gently, like 

| | ſtevving. 
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ewing : After it is wel! boyled, a quarter, or halt? 
an hour before you intend to take it, take out a 
porringer full of broath, and put to it ſome Pepper, | 
and 5 or 6 Cloves, and a Nutmeg, and ſon (ſaffron, 
and mingle them well in it, then put that into the * 
e | Pot, and let it boyl, or ſtew with the reſt a while, 
t ina bundle of ſweet herbs, Salt muſt be put to 
” Fit when it is ſcuind. 
: 12. To ſtew Veniſon. 
#7 have much Veniſon,and do make many cold - 
' |. bak 
| 


Meats, you may ſtew a diſh in haſte thus, -; 
When it is ſliced out of your Pye,Pot,or Palty, put + 
| it in your ſtewing Diſh, and ſet ona hrap of coals, 
 *4 with a little Clarret Wine, a ſprigg or 2 of Roſe- 
mary, half a dozen Cloves, a little grated bread 

$ Sugar and Vinezar, ſo let it ſtew tozether a while, 
then grate on Nutmeg, and Dith it up. | 
13. Toboyl a Lez of Veal and Bacon. 

Lard your Leg of Veal with bacon all over, with © 
a little Lemon peel amongſt it, then boyl it with a ©; 
piece of Middle-bacon, when your bacon is boyled, * 
Cut it in ſlices, ſeaſon it with Pepper and dryed Sage * 
| mixt together ; Diſh up your Veal vvith bacon 
round about it, ſend up vvith it, faucers of green * 
> ſauſe, ſtrevv over it Parſley and Barberrics 

14. To make Furmety. 

Take French barley, and pick it, and vvaſh it,lay 
it in ſteep 1 Night, then boyl it in 2 or 3 ſeveral 
vvaters, and fo cover it. as you do Wheat to make * 
it ſvvell, then take a quart of good Cream, and * 
boyl it vvith a Race of Ginger cut in 2 pieces, 1 © 
blade of Mace, and halt a Nutmeg all in one piece, 
then put thereto ſo much of the barley as vvi'l thick- 7 
in it, and yyhen it is almoſt boyled, tir in 2 or 3 

YOu88, 
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"Folks of Eggs vvell beaten, and fo ſtrained vvith : 
y beaten Almonds and Flovver, or 5 ſpoonfuls of 
Roſevvater, then take out the vvhole Fices and ſea 
ſon your Furmety vvith ſalt, and ſyveeten it vvith 
ſugar, and ſerve it. 
IF. To make a Pig Pye. 
, Flea your Pig, and cut it into pieces, and ſeaſon 
- 1t vvith Pepper, Salt, Nutmeg, and large Mace,lay 
* into your Coffin, good ſtore of Raiſins of the Sun, 
” and Currans, and fill it up vvith ſvveet butter, fo 
# Cloſe it, and ſerve it hot. 
16. To make a Neats-Foot-Pye. 
Firſt boy! your Neats-foot, and take out the 
bones, then put in as much beef-ſuet as in quanti| 
+ ty thereto, and fo mince them, then ſeaſon them 
& vvith Cloves, Mace, Nutmeg, Sugar, and Salt, and | 
- put into your Coffin vvith lome Barberries, Cur- , 
rans, and Raiſins of the Sun, then bake it and 
. alvvays ſerve it hot. 
17. To make an Orangado Pye. | 
: Make a handſome thin Cofhin, and hot butter'd 
* Paſte; ſlice your Orangado, and put over the 
.. bottom of it, then take ſome Pippins and cut every | 
| one into eight parts, and lay themin alſo upon the \ 
Orangado, then pour ſome ſyrup of Orangado, | 
” and ſugar on the top, and ſo-mike it up, and 
\ bake it, and ſerve it up vvith Sugar ſcraped on it. 
18, To make a Pork Pye. 
* Boyl your Leg of Pork, ſeaſon it with Nutmeg, 
+ Pepper and Salt, and bake it five Hours in a \ 
- -round. Pye. | 
I9. To make a Fricacie of Veal. 
Cut your Veal in thin ſlices, beat it vvell vvith 
a 
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{and Thyrre, fry it llighily in the 
OI X % » bf $114 , þ 
2 Eggs, ard one {poonful of Verjuice, put it into 
the pan, ſtir it together, Fry it and iſh it. 
20. To mile a Quince-Pye. 


Butter, fix Eggs, thirty Quinces, three pound of 
Sugar, half an ounce of Cinamon, half an ounce 


? ” ked, firevy on double refined Sugar. 
21. To make Gooſe-berry-Fool. 


thick that you cannot diſcern vvhat it is, to the 
nd | quantity of a quart, take ſix Yolks of Eggs 
ar. VVell beaten vvith Roſe-Water, before you put 
nd | 12 Your Eggs, ſeaſon it vvell vvith ſugar, then 
; | train your Eggs, and let them boyl a vvhile, 
' put it in a broad Diſh, and let it ſtand till it 1s 
-2z | cold, and ſerve it. 
' 22, To make a Tart of Green-Peaſe. 
-: Boyl your Peaſe tender, and pour them out 
hy into a Cullender, ſeaſon then vvith Satrron, Salt, 
ſvveet butter, and Sugar, then cloſe it, an4 let it 
bake almoſt an hour, then dravyv it forth and Ice 
it, put in a little Verjuice, and ſhake it vvell, then 
ſcrape on ſugar, and ſcrve it. 
23. ToSouce an Eel, 
al Souce an Ecz1 vvith a handful of Salt, fplit it 
dovvn the back, take out ihe Chine-bone, ſeaſon the 
Eel vvith Nutmeg, Pepper, Salt, and ſvveet Herbs 
h minc'd ; then lay a pack thread at each end, and the 


neo! Ten” 
Pan, then beat 


Y 
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Take a gallon of Floyver, 7 pound and half of 


Uayl of Ginger, half an ounce of Cloves, and Roſe- 3 
Water ; make then into a Tart, and being ba- % 


Pick your Gooſ-berries, and put them into . 
clean Water, and boyl them till they be all as J 


middle roul up like a Collar of Bravyn, then boyl 
| Jl 
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tir Water, Salt "and Vinepar, a blade or tvyc 
of Mace, and half a ſlice of Lemon, boyl it half 
an hour, keep it in the ſame I iquor tvvo or three 
- Days, then cut 1t out in round pieces, and lay 
ſix or ſeven in a Diſh vvith Parſley and Barber- 
ries, and ſerve it vvith Vinegar in Saucers 

24. To make a Bacon-T art. 

Take a quarter of a pound of the beſt Jordan-| 
Almonds, and put them in a little vvarm vvater to 

; blanch them, then beat them together in a Mortar 
2 vvith three or four ſpoonfuls 6f Roſe-Water, then 
 ſvvecten them vvith fine Sugar ; then take Bacon 
& that is clear and vvhite, and hold it upon the 
* point of a Kaife againſt the fire, till it hath dropt 
| a ſufficient quantity, then ſtir 1t vveil together,} 

and pur it. into the Paſte, and bake it. 
| 25. To make an Unble-Pye. 
© Lay beef ſuet minc'd in the bottom of the Pye, 
&” or {ſlices of interlaxded Bacon, and cut the Umble 
* as big as a ſmall Dice, cut your Bacon in the 
fame torn, and ſeaſon it vvith Nutmeg, Pepper, 
and valt, fill your Pyes wvith it, vvith ſlices of 
” bacon, and butter, cloſe it up and bake it : Li- 
* quor 1t vvith Claret, butter, and ſtripped Thyme,] 
E and fo ſerve it. | 

26. To keep Aſparagus. 

Parboy! your A'{paragus very little, and put them 
into clarified butter, cover them vvith it, and vvhen 
the butter is cold cover then vvith Leather,and 
about a Month after refreſh the Butter, melt it 
and put it on them again ; then ſet then under 
ground, being covered vvith Leather. 

27. To roaſt a haunch of Veniſon, 


If your Veniſon be {eaſoned, you mutt Water 
1 


f 
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Fu ſance be Claret wine,a handful of grated Rre: 
inamon, Ginger, Sugar, a little vinegar; boy! = 4 

up fo thick,as it may only 1un like Butter ; it ought * 

= be ſharp and ſweet : Diſh up your Meat on your 
auce. 


| 28. To Carbonado Hens. | 
Let your Sauce be a little White-wine and Gra- 4 
} VY, half a dozen of the yolks of hard Eygs minced, © 
boyled up with an Onion, add to it grated Nut» ” 
meg ; thicken it up with the yalk of an Foe or two, | 
with a ladle full of draw: Butter; Diſh up your Heng 
and pour over you Sauce, {tr:w on your yulks os * 
Eggs minced, and garniſh it wit Lemon, ' 
29. To fry Artichoats. 2 
When they are botled and (iced, fitting for that; 
' purpoſe, you muſt have your yolks of Eg 2s beaten $ 
with a grated Nutmeg or two ; when your pan is 5 
hot, you mult dip them into the Yolks ot Eggs, % 
and charge your pan ; when they are frved on both; 
ſides, pour on drawn Butter ; And if' you will fry $ 

Srentfh Potato's, then the Sauce 1s, Bu-ter, Vinegar, 
Sugar, and Roſfewater ; theſe tor a need way forve,n 
f for ſecond Courſe Diſhes. | 
30. To make a Heage- Hog Pudding. ; 

Put fome Raiſins of the Non into a d.ep wooden | 

Diſh, and then take ſore grated bread, and oe ya 
of ſxeet Cream, 3 yolks of Eggs, with two of the 
whites, and ſoine Beei-ſuet; grated Nutmeg and Salt, 
then ſweeten it with Sugar, and temper ail well to- 
gether, and fo lay it into the diſh upon the Kaiſingyj 
then tye a Cloath about the diſh, and bo! 1 it an 
Beef-broath, and when you take it up put it na 
pewter Diſh, with he Nana uppermoſt, and - 21 $i 
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*melt ſome Butter, and pour it upon the pudding) . 
then ſtrew ſome ſugar about the ith nd forve ic f 
: 31. To ſlew a Leg of Lamb. 
 Cutit into pieces, and put it into your ſtewing-[. 
pan, being firſt ſeaſoned witi Salt aid Nutmeg, and} 
as much Butter will ſtew it, with Raiſins of the 
Sun, Currans and Gooſeberries ; when it is ſtewed, 
make a Caudle with the Yolks uf two or three Eggs, 
and ſome Wine-vinegar and ſugar beaten together, * 
and put it into your Meat, and ſtew all a little lon- 
ger together, then diſh it, ſtrew ſugar on the brims 
= and ſerve it hot. 
32. To bake a Pickerel. 
!- Boyl your Pickerel, and pull out the ribs and 
Þones, then put it into your Paſte, and ſeaſon it with 
| pepper and falt, and put in ſome butter, and raiſins 
of. the Sun, and ſo bake it. 
33. To make a Haggeſs-Pudding. 
” Take a fat Haggeſs, parboyl it well, take out the 
& kernels, fired it (mall, and temper it with a hand- 
| ful or two of grated Manchet ; then take 3 or four 
> Eggs well beaten, Roſe-water, Sugar, Cloves, Nut- 
” meg, Cinamon, and Mace finely beaten, currans and 
& marrow good ſtore ; temper them altogether with 
& .2 quantity of Cream, being firſt n:odcrately ſeaſon- 
F ed with Salt. 
34. To meke a diſh of Feat with Herbs. 
 TakeSives, Farley, Thyme, Marjoram, and roaſt 
R hr 4 Eggs hard, and a quantity of mutton-ſaet, 
p or lawb, chop them fine altogether, and ſealon 
+ #t with Cloves, Mace, Ginger, ſugar, and Cinaron, 
Land a little fait, then irv theia with a little fivect } 
&.. butter. ; 
.. 35. To 
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Take one quart of Cream, and be hen beat 
4 whites of eggs very well with 2 ſpoonfuls of Roſe 
water ; when the Cream is boyled enough, take it; 
Ng-j. off the fire,and when it is cool, ſtir in the eggs with: 
nd alittleWalt, then garniſh your diſh with fine ſugar 
the {craped thereon, and ſerve it always cold for a cle- 
ed, fing diſh. | 


JS, 36. To make a fine Pudding in a diſh. 

wy Take a penny white-loaf, and pare off all the; 
N- cruſt, and ſlice it thin into a diſh with a quart of 
ns Cream, and let it boyl over a Chafing-diſh of coals, 


till the bread be almoſt dry, then put in a piece of; 
ſweet butter, and take it off and let it ſtand in the 
diſh till it be cold, then take the yolks of three 
Eges, and the quantity of one with ſome Roſe-wa 
ter and Sugar, and itirring them altogether, x 
it into another diſh well butter'd, and bake it. 
37. To boyl Scollops. 1 
Firſt boyl the Scollops, then take them out of the 
ſhells, and waſh them, then lice them, and ſeaſon; 
th?m with Nutmeg, Ginger and Cinamon, and pug 
them into the hottom of your thels again with a lit 
tle Butter, White-wine, Vinegar, and grated bready 
let them be bor')-y1 on both ſides ; if they are ſharp, 
they muſt have Sugar added to thefn, for the Fill 
is luſcious, an {iycet naturally ; therefore you 
boy! then with Ovſter Liquor and Gravy, wit 
diflulved Anchovics, minced O:;1ons and I hyr 
with the juice of Lemon in it. 
38, To boyl Wild Dncs. . | 
Firſt half Koalt them, then take them off, anc 
put them in a ihallow broad pan that will contal 
them, with a pint of Claret-wine,aiid a pint of ſtrong 
U2 broat 
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. F« dozen of Onrons cut in halves, > Faggot 
or two of ſweet Herbs, with a little whole Pepper, 
.and ſome (ices of Bacon ; cover your pan, and let 
- them ſtove up, acd gravy to part of the Liquor, * 
> .at lealt ſo much as will ſerve to Diſh ther : Gar- 
aſh them with Bacon and Onions if you pleaſe. 

39. To make a Veniſon-Patty. 

When you have poudered your Haunch of Veni- , 
Jon or the ſides of it, by taking away all the bones » 
and finews, and the skin or ſat, ſeaſon it with Pep- \ 
#. per and Salt only, beat it with your Rowling-pin, 
And proportion it tor the Paſty,by taking away trom 

one part, and adding to another, your paſte being 
pq made with a peck cf fine F lower, and about 3 pound | 
; of Butter, and 22 Eggs, work it up with cold water | 
| into a ſtiff aſte as you can, drive it forth for your 
paſty, let 1t be as thick as a man's Thumb, roul it 
up upon a rouling-pin, and put under it a couple of 
& ſheets of Cap- Paper well flowered, then your white - 
# being already minced and beaten with water, pro- | 
{ portion it upon the paſty to the breadth and length 
+ of the Veniſon, then lay your Veniſon in the {aid 
| white, waſh it round wich your Feather, and put on 
a border, ſeaſon your Veniſon on the top, and turn 
- over Your other leaf of paſte, ſo cloſe up your Palty ; 
- then drive out another border for garniſhing the 
fides up to the top of the paſty, ſo cloſe it toge- ' 
+ ther by the rowling-pin,by rouling it up and down 
E by the ſides and ends, and when you have flouriſh'd | 
Your garniſhing, and edg'd your paſty, vent it at + 
& the top, ſet it in the Oven, and let it have 4 or 5 
+ hours baking at the leaſt, and then draw it. 
b* .40. Ta make a Damſon-tart. 
Take Damſqns, and ſeethe them in Wine, and 
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ftrain them with a little Cream, then boy! your Hur 

over th? fire tiil it be thick, and put thereto Sugar. 

- - C ine7.a:,and Girger, but let it not in the Oven ats- 

te: ; bur ler Your paite be baked before. 
41. 7ovoaſt 2 Rabbet with Oyſters. | 
Wath your KRabbet, and- dry it well, then take 

, hal{aput of Oyltcrs, waſh them, and wipe them- } 

by *, Cie2n one by one and put them into the Rabbetr'sbel-- 

ly, a couple of Onions I}.red, wao.e Pepper, large 

M-ce; 2 or 3 fprig.s of Thyre, ſow up'the beliyz. 

avd forthe ſavce,as uſual, the Liver ard Parliy ; and 

a hard Egg ſhred then together,and beat ſome .buts 
ter ihick put into the diſh, and lerve it; 

42. To ſtew Collops of Beef. 

| Take cf the buttcck of beet thin (lices, croſs the- 

- gr: m of the meat ; then hack thecn, and fry them ig- 

, % Aqweet butter ; and being frycd fine and brown, put 4 

them in a pipkin with jorne ſtrong broath, alittle. 

| Claret wine, ard fome Nutmeg ; ſtew it very ten- 

| der, ard half an hour before you dith it, put to it; 

' ſome Gravy, Elder,Vinegar, and a Clove or two z; 

when you ſerve it, put ſome juice of Orange, and 3 

or 4 llices on it, ſtew down the Cravy ſome what 

thick, and put unto it when you diſh it beaten butter? 

43. To make a Beef-paſty like red Deer. | 

Take freſh Beef of the.fineſt; without finews © 

ſuet, and mince it as {mall as you can, ard ſeaſon it 

with Salt and Pepper, and put in two ſpoonſuls c 

' . Malmſey;then take Lard, and cut it into fmall pies 

=$+ Ces, and lay a layer of Lard, and a layer of Beefy 

' and lay a ſhin of Beef upon it like Veniſon, and { 


\ cloſeit up, 
| 44. To bake a Hare. 
Take. the beit of\the Hare minced and ſeaſong 


, _ on 


ith Pepper, Salt and Mace, then make a propor- 
tion We head, or ſhoulders, as you n_ op 
Hare-paſty, and lay in a layer of Fleſh, and a layer 
ff I ard, and butter a loft and beneath, and make 
a Gallentine for it in a Saucer. 
49. To boyl a Salmon. 
' Take as much water as will cover it, then take 
Roſemary, Thyme and Winter-Sa voury, and Salt, 
boy! all theſe very well, and then put in ſome Wine- 
Vinegar, and when your Salmon is boyled, let him 
remain in the ſame water always until you have oc- 
caſion to eat of it. 
46. To make an Oyſter-pye. 
+. Firſt dry your Oyſters, and then put them into 
ur Coffin with ſome butter, and whole large 
ace, and ſo bake it ; then take off the Lid, and 
Kill it up with more butter, putting ſome of the Li- 
quor of the Oyſters alſo thereunto, then ſeaſon it 
well with Sugar, and ſerve it hot to the Table at the 
rſt Courſe. 
| 47. To butter Eggs upon toaſt s- 
Take twenty Eggs, deat them in a diſh with ſome 
dalt, and put butter to thern, then have two large 
olls, or fine Manchets, cut them in Toaſts, and 
them againſt the fire, with a pound of fine 
t butter; being finely butter'd in a fair clean 
put the Eggs on the Toaſts, and Garniſh your 
with Pepper and Salt, otherwiſe half boyl them 
the ſhells, then butter them, and ſerve them on 
oaſts, or Toaſts about them. 
þ - To make a Fricacie of Chikens. 
FScald 3 or 4 Chickens, and flea off the Skin and 
eathers together, put them in a little water ; take 
If a pint of White-wine, and 2 or 3 whole Oni- 
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ons, ſome large Mace and Nutmeg tyetup}] 
cloath, a bundle of ſweet herbs, and a little Salt,," 
and put them all in a Pipkin cloſe covered ; let them | 
ſinper a quarter of an hour ; then take fix yolks of 4 
Eggs, half a poun4 of ſweet butter, four Anchovies- 
difſolved in a little broath ſhred your boyled Spice- 
{rall, take a quarter of a pound of Capers, and 
Aw thre them very finall, put the Anchovies diſſolved." 
f into the Fggs and Butter, and Capers, and fo ſtir } 
it altozethcr, over a Chafing-diſh cf coals, till it be- ; 
pin to thicken, then take the Chickens out of the 7 
'roath, and put lear upon them, {:rve them with. 
ſippets, and Lemon ſliced. 
49. To make an Eel-pye with Oyſters. 
Wath your Eeis, and gut them, and dry thear, 
@ well in a cloath ; to fonr good Eels allow a pint of * 
| Oylters well waſhed, ſeaſon them with Pepper; Salt 3 
and Nutmeg, and larye Mace, put half a pound of 
butter into the Pye, and half a Lemon fliced, fo9 
bake it; when it is drawn, take the Yo!ks of 2 Eggs, / 
a couple of Anchovies diffolved in a little White- 
wine, with a quarter of a pound of freſh butter, 
melt 1t, and mix it altogether, and make a lear of it, * 
"& and put it into the pye. | 
50. To make a Puſj-paſie. 

Break 2 Eggs in 3 pints of Flower, make it wi 
cold water, then roul it out pretty thick,and ſquare 
then take ſo 1r,uch butter as paite, and divide youg 
| butter in 3 pieces,that you way lay it on at 5 leves 
ral times, roul your paite very broad, and break ons 
part of the ſame butter in little pieces all over youg 
'  palle, then throw a hanc!ful of Flower ſghtly ony 
i thenfold up your paite,and beat 1t with a rowing 
} Pin, ſo roul it out again; thus do ſeveral times, an 
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ak 1. To make Barley-broath. 
E Put your Barley into fair vva ter, give it 3 qualms 
Lover the fre, ſeparate the vvaters, and put it into a 
{Cullen.ier, boyl it in a fourtk water with a blade 
of Mice, and a Clove, and when it is boyled away, 
| - in 'ome Raiſins and Currans, znd when the * 
ru:tis boylcd enouyh,take it off, and ſeaſon it with 
# White wine, Rofe-u ater, Putter and Sugar, and a 
* couple of olks of Eggs beaten with it. 
; 52. Tobake a Pig. 
' Takeagoolquantity cf Clay,and having mould- 
ed it, ſtick your Pig, and blood him well, and 
»wvhen he 1s vvarm, put him in your prepared Coffin 
of Clay, thick every vvhere, vvith his Hair, Skin, 
and all his Entrails dravyn, and Belly ſovved up 
again then throvv him into the Oven, or belovy the 
ock-hote under the Furnace,ond there let him ſoak, 
gurn him ncyvV and then vvhen the clay 1s hardened, 
for 12 hours, and he is ſufficiently baked, then 
Sakeh m, ard break off th: Clay,v-hi. h c: fly parts, 
nd he vvill have a fine cr:ſpy coar, and au the juice | 
ff the Pigg in your diſh, Fut reren,ber to put a { 
fevv leaves of ſage, ard a little Salt in his belly, and 
you need no other ſauce. ado 
e . A grand Sallet. 
E Take a quarter of a pound of Raiſins of the 
In, as many blanched Almcnds, as many Capers, 
&s many Olives, as much Sanphire, as many pick- 
xd Cucumbers, a Lemon ſ};red, ſome pic!.l:d French 
ans, a Wax Trec {ct in the micd'e of th: Diſh, w» 
ed to the Diſh lay all their quarters 10und tlie 
ſh, (*. cu may alſo mince tle Fleſh of a Koaſted 
with Sturgeon and <hrin.ps) ard garniſh the 
ſh with cut Beans an i Turncps in ſeveral Figures. 
- 54 To 


$4 0 make a Sallet of a cold Hen or 

ake a Hen and roaſt rt, let it be Cold, Cary 
up the Legs, take the Fleſh and mince it ſmall, 
ſhred a Lemon, a little Parſley and Onions, an Ap» 
ple, a little Pepper and Salt, with Oyl and Vines * 
« gar, garniſh the Diſh with the Bones and Lemon='7 

p-cl, and fo ſerve it, 
J 55. Toboil a Capon, Pullet, or Chicken. 
* Boyl them in good Mutton-broath, with Mace, © 
* a Faggot of {weet Herbs, Sage, Spinage, Mary- 
old-leaves and Fowers, white or green Endive,” 
arrage, Rugloſs, Parlley and Sorrel, and. 

ſerve it 01 S.ppets. 
56: To .ſtew Ducks the French Faſhion, : 
Take the Duck and lialf Roaft #, put half a 
| Fſoreof Onions in the belly whole, ſome whole 
V Pepper, a bundle of Thyme, and a little Salt,when 
i it 1s half Roaſted, .take-it up and ſlaſh it into# 
pieces, put it between two diſhes,- and pierce the: 
Gravy, mix ſome Claret-wine with that Gravy} 
and a little ſliced Nut-neg, a couple of Anchovies 
' waſh them and ſlit them, ſlice the Onions in the 
j+ Ducks Belly, cover the-Dilhes cloſe, {o let then 
ftew- while enough, take ſoine Butter, beawa 
 thicky. and ſhred aleronin it, and ferve it 
Garmſh your Diſh with the Lemon-peel, ans 
your Omons. | 
57. To make a Florentine.” 
Take the Kidney of a Loin of Veal, or the Wir 
of a Capvn, or the-leg of a Rabbit , mince any c 
theſe ſmall with the Kidney of a Loin of Mutte 
if it be not fat enough, then ſeaſon it with Clowe 
Mace, Nutmegs and >ugar, Cream, Curg:ns,Eg 
and Roſewates z mingle theſe four. together, a 
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t them into a diſh between two ſheets of Paſte, 
cloſe it, and cut the paſte round by the brim 
the Diſh; then cut it round about like Virgy- 
nal Keys, and let the other 1ye, prick it, bake it, 
ape on Sugar, and ſerve it. 
| 58. To make Curd-Cakes. 
Take- a pint of, Curds, four Eggs, take out | 
of the whites, put in ſore Sugar, a little Nutmeg, « 
and. a little Flower ; and drop them in, and fry 
m with a little Butter. - 
$9. To roaſt a Leg of Mutton the French way. 
| Take half a pound of Mutton, and a quarter of 
_ of Suet, ſeaſon it with ſweet Herbs, and 
ittle Nutmeg, and two or three ſhallots; ſlice 
theſe very ſmall, and ſtuff the Mutton round, then 
e ſome of the beſt Hackney Tancgy and boyl 
zem in Beef-broth very tender, then ſqueeze the 
rater from them a little, ſet them in a diſh under 
Leg of Mutton, when it is half roaſted, and 
let the Gravy drop into them 3 and when the - 
feat is roaſted ſerve them in the diſh with it, , 
th a little tre1h Butter and Vinegar : Garniſh 
pur diſh with ſliced Onions and Parſley, and fome 
the Turneps llic'd. ” 
| 60. To ſtew a Carp. 
Take a living Carp, and knock him on the head, 
den him in the belly, take heed you break not 
Gul, pour in a little Vinegar, and waſh out all 
blood, ſtir it about with yuur Hand, and keep 
blood ſafe ; then put as much White-wine into 
dan or $killet, as will almoſt cover, and ſet it on 
e fire ; put to it an Onion cut in the middle, 
love or leſs of Garlick, a Race of Ginger ſhred, 
utmeg quartercd, a Faggot or buydle of ſweet. 


herbs, and three or four Anchovies ; your Car 
| being cut out, and rubbed all over with Sal 
»- when the Wine {into which you way put a little 
i wat r)doth boyl, put the Carp in and cover him? 
cloſe, and let him itew up about a quarter of an * 
hour, then put in the blood and vinegar, with a 
little Butter, ſo diſh vp the Carp, and let the Spawn | 
4 Milt, and Rzyet be laid upon 1t, the Liquor that” 
: boyled him with the butter is the beſt Sauce, and 
: is fo be eaten as broth : Garniſh the diſh with 
Lemons and grated bread. . 
61. To make M.rrow-Puddings. 

Take a pound of the belt Jordan-Almonds, blanc 
them, beat them fine in a Stune or wooden Mc 
ter [not in braſs] with a little Roſe-water, take 

vG Found of fine ponder Sugar, a penny-loaf Gratec 
Nutmeg grated, a pint of Cream, the Marrow C 
two Marrow-bones, two grains of Amber-gree 
minzle them all together with a little Salt, fl 
the Skins, and boyl them gently as before. 
62, . To make a Sack-Poſſer. 

Set a Gallon of Milk on the Fire, with whol 
Cinamon and large Mace, when it boyls {tir wm 
s half, or whole pound of Naples-bisket grated vert 
ſmail, keeps 1t (ti;ring till it boyls, then be: 
Eggs together, caſtinz of the whires away 3 be 
then Well with a Ladle-fu!l of Milk, then take t 
Milk oiF the Fire, :nd ſtir in the Fggs; then p 
it on again,but Kkcep it ſtirring for tear of cordling 
then wake ready a pint of Sack, warming it upd 
the Coals, with a little Roſe-water, ſcaſon yau 
Milk with Sugar, and pour it into the Sack, . ung 
large baſon, ard ſtir it a-pace, then throw & 
good deal of beaten Cinamon, and fo ſerve 8 


_ d3. Ta haſh a Rabbit. 
When Your Rabbit is waſl'4 you muſt take the 
leſh from the bones, and wince it ſmall, then put 
to 1t a litde ſtrong broth and Vinegar, an Omon 
dr.two, with a grated Nutmey, and let it ſtew up 
pgether bien mince a han.itul of boyled Parl'ey 
go: a Lemon cut like Dice, and a few Bar- 
derr gat it into the Haſli and toaſt it altogether, 
8 .d WF n it is enough, put a ladle-full of ſweet but- 
r to 1t, an4{diſhit upon the Chines, and garniſh 
with Lemons. 
64. To make a Freſh Cheeje. 
Take ſome new Milk, or Cream, and a Race of 
pinamon, ſcald it, then take it off the Fire, ſweet- 
n it with fine Sugar, then take a ſpoonful of Run- 
t to tvo quarts of Milk, ſet it by, and keep it 
e covered, and fo let it ſtand, when the Cheeſe 
dmes, ſtrew a little fine Sugar, and grated Nut- 
7. and ſerve it in with ſippets, ſops in Sack or 


uskadine, 

65. To make an 4'rtichoak Pye. 

Take the bottoms of fix A'*rtichoaks,boyled very 
nder, put them in a Diſh and ſome Vinegar over 
km, ſeaſon them with Ginger and Sugar, A little 
ace whole, and put them in a Coffin of Paite 
hen you lay them in, lay fome Marrow an 

tes ſhced, and a fevv Raiſins of the Sun in 
& bottom, with good ſtore of butter, when it is 
It baked, take a gill of Sack being boyled firſt 
ith ſugar, and a peel of Orange. Put it into 
e Pie, and ſer it in the Oven again, til you 


It, 
I 66. To make Marron-Paſties. 
bred the —_— and Apples together, and put 


[A 


alittle ſugar to them, put them into puft-paſte,” une! 
fry themin a pap with freſh Butter, and ſerve them. 
up to the Table, vvith a little white Sugar, ſtrewed 

on it. 


67. Ta make Green Sauce. [ 
Take a good handful of Sorrel, beat it ina Mor- * 
tar with pippins pared and quartered, with a little. - 
Vinegar and Sugar ; put it into Saucers. | 
Or take Sorrel, beat it and ſtamp it vvell in a” 
Mortar, ſqueeze out the juice of it, a:3d put there- 
to a little Vinegar, Sugar, and 2 hard Eggs mins 
ced ſmall, a lictle Nutmeg grated, and Putter, ſet 
this npon the Coals till it. is hot, and pour it 
into the diſh on the ſippets : This is ſauce for 
Hen, and Veal and Bacon. | 
68. To pickle Oyſters. : 

Take a quart of the largeſt Oyſters with tt 
Liquor, vvaſh them clean, and vvipe them, add tc 
them a pint of fair Water, and half a pint of White 
vvine Vinegar, half an Ounce of yvhole Pepper, atk 
handful of Salt, a quarter of an ounce of larg 
Mace, vvith the liquor of the Oyſters ſtrainec 
put all together in a Pipkin over a ſoft Fire, le 
then ſimper together a. quarter of an hour ; vvhew 
the Oyſters are enough, then yqu may ſafely 
take them up, and alſo piit them into a t 
tle fair vvater and Vinegar till they be cold, the 
owe boy ling aquarter of an hour after the Ol 
ers are taken up ; both oelogentl gt them u 
together. When you uſe them garniſh the Dill 
vvith Barberries and Lemons, and a little Mag 
and Pepper, and puur in ſome of the pickle. + 
69. To make Scotch Collops of Veal. 
Cut out your Fillet into very broad llices, 
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nd lean, not too thick : Take 8 Eggs, beat them 
ry vvell vvith a little Salt, grate a vvhole Nut- 
neg, take a handful of Thyme, and ftrip it, then 
take a pound of Sauſages, half a pint of ſtevving 
Oyſters of the largeſt, vvaſh and cleanſe them from 
the Gravel, then half fry your Veal vvith ſoveet 
| Butter, then put in your Sauſages and Oyſters, 
then take a quarter of a pound of Capers, ſhred 
'them very ſmall, with three £nchovies diffol- 
ved in Whitewine and fair water, ſo put in your 
Epges, ſhred Capers and Anchovies, Buttcr and 
Spice, and mingle them, and ſtrew them in the 
pan upon the Veal and Oylters, {erve it with fip- 
ets, With a little freſh Butter and Vinegar, with 
Lemons ſliced, and Barberries, with a little Salt, 
You muſt have a care to keep the mcat fiirring, let 
the Eggs curdle with the heat of the fire. 
70. To make a rare White-pot. 
\ Take 3 pints of Cream, whole Cinamon, a little 
ced Nutmeg, ſet on the cream and Spice, and 
Id it, take a ponnfien, and lice it very thin, 
ake a couple of Marrow-bones, lay the Marrow 
4 on the bottom of the diſh, _ the Marrow 
y the Fread, then lay Raiſins 0 the Sun over the 
read, and lay Marrow againas before : To the 3 
ints of ſcalded Cream, add 9 yolks of Eggs well 
eaten with Roſe-water, ſweeten the Cream with 
thite Sugar, and take out the whole Cinatnon, and 
eat the Cream, and Eggs well, fill up a broad ſhal- 
# baſon and bake it, when it is enough ſcrape fine 
on it, and ſtick it with red and white Muſ- 
lloes, and fo ſerve it. 
E 71. To make a very fine Cuſtard. 
{Take a quart of Cream, and boyl it wirh whole 


» > 


Ciſh your Pye, 


Spice, then beat the Yolks of ten Eggs, and fi 
whites, mingle them with a little Cream, and wher 
your Cream is almoſt cold, put your Eg2s into it, 4% 
and ſtir them very well, then ſweeten it, and put. * 
out your Cuſtards into a deep diſh, and bake it, then 
ſerve it in with french Comfits ſtrewed on it. 
72. Tomake Minc'd Pyes of an Eel. , 
Takea freſh Eel, fea it, and cut off the Fiſh from | 
the bones, mince it ſmall, then pare 2 or 3 Wardens, --3 
or Pears, mince of them as much as of the Eel, temr 
= them together, and ſeaſon them with Ginger, ' 
*epper, Cloves, Mace, Salt, a little Sanders, ſomes 
Currans, Raiſms, Pruans, Dates, VYerjuice, Butter / 
and Roſe-water. | 
73. To bake Rabbits to be eaten cold. | 
When your Rabbits are parboyled, take out all 
the bones you can well take out, and lard them 
then ſeaſon them with Pepper, Salt, Cloves, Mac 
and Nutmegs; with a good quantity of Savoury,and} 
forc'd Meat; then put them into your prepared cof 
fin, put in butter, and cloſe your Pye, bake it, anc 
when it is cold fill it with Clarifi'd Butter. 
74. To bake a Foll of Ling in a Pye. 
Let your Ling be almoſt boyled, and then ſeas 
ſon it with Pepper only (the Skin being firſt t 
ken off ) ſtrew the bottom of your prepared coffit 
with an Onion or two minced ſmail ; cloſe ye 
Tye and bake it ; then take the Yolks and Whit 
of about a dozen Eggs, not boyled altogether | 
mince them ſmall with Jour nife, and put thet 
into drawn Butter, toſs them together, then dra 
your Pye, and pour in this Lear of Eggs all 01 
and ſhake it together, ſo put on your Lid, ant 
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ah . To bake a Turkey, 
” Boyl and Lard your Turkey, when it is parboyl'd 
aſon 1t with Pepper, Salt, and a Little Cloves 
nd Mace, then put inm into your prepared Coffin, 
ay on butter and cloſe it : put the Head on the 
top with your garniſh, then Þake it, and 'fiil it 
with Clarified Butter when it 1s cold. 
76. To roaſt Calves-Feet. 
Firſt boy them tender, and blarch them, and 
:being cold, Lard tiiem thick with ſma]l Lard, then 
[pit them on a {mall ſpir, and roaſt thein ; ſerve 
tbem with ſauce made of V inegar, Cinacr.on, Sugar, 
d Butter. 
77. To bake a m_ 
- Break the bones of your Gooſe, and parboyt 
jim, then ſcaſon him with Pepper and Salt, and a 
ittle Cloves and Mace, if you pleaſe, you may 
ke a Rabbit or two with it, becauſe your ſtub- 
e Geeſe are very Fat, and your Rabbits dry, 
on _ not Lard either, bake it in good hot bnt- 
r-paſte. 
4 F 78. To make Apple-pres to Frye. 
+ Take about twelve Pippins, pare them, cut them, 
id almoſt cover them with water, and almoſt a 
pound of Sugar, let: them boyl on a gentle Fire 
loſe covered, with a ſtick of Cinamon, mince 
Irange-pee), a little Dill-leed beaten, and Roſe- 
iter, when this is ccld and (Hit, make them into 
ttle Paſties with rich paite, and fo fry them, 
79. To make arare Dvetch Pudding. 
Take a pound and a half of freſh Beef, all lean, 
gith a pound and a quarter of Pecf-ſuet, both ſliced 
ry {mall, then take a ſtalz half penny-!oaf and 
te it, a handfal of-Sage, a lutle Winter-(a- 
| YOUEY3 
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and a little Thyme, ſhred all theſe very ſmall, take 
four eggs, half a pint of Cream, a few Cloves, Nut 
meg, Mace, and Peppcr finely bcaten; mingle them 
altogether very well with a little Salt, roul it all 3 
up toyether in a green Colwort-leaf, and thentye 
it up hard in a Linnen-Cloth, Garniſh vour Diſh * 
with grated Bread, and ſerve it up with Muſtard 
in ſaucers. 
80. To make Sauſages. | 
Take Pork, more 1can than fat, mince it exceed- - 
ing ſmall together, then take part of the Fleak of; 
Pork, which is the ſuet in pieces about the bigneſs ? 
of the top of your finger, ſeaſon each a part with 
Sage mince, god itore of Pepper, and Salt, 
with ſome Cloves and Mace mixt in the ſeaſoning: 
each of them, then take ſmall ſheep-guts,znd cleanls 
them, { {ome uſe Capon's-guts) and fill them with? 
your Funnel, always putt:ng fo.ne of the Heak be 
tween t: e minced, if you have it ready, you ray 
ſprinkle a little feck on the top of the Sauſage 
meat, 4nd it wil! make it fill the better. 
81. To ſtew Bea; in Gobbets, the French faſhion." 
Take a fiank of Beef, or ai:y rart but the Legy 
cut it in*o {'iccs, or Goh bets as biz 1s Pullets Egggg 
with ſome © obb:ts of ſat, and bo\1 it in a pot off 
pipkin with ſorne fair ſpring wa'er, ſcum it cleat 
a: d aftcr it hath buyled an t.our put to it Carrot 
Parinips Turnips, gte:t Cnions. ſome Salt. Cloy 
Mace, and whcle Pe per , covcr it cloie, ard [tes 
it ti!l it be very terder ; 7nd 1;1t an hour befor 
it's rea{v put 11:0 it fo-1e pick'd Thy.e, Parfl 
Winter-favourv, ſweet Mar. ram, Sorrcl and Sf 
nzge, (being a little | rviſed with tie beck of aL 
dle) with ſome Clarct-wine ;, then diſh it on tal 
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ppets, and ſerve it to the Table hot ; Garniſh it 
h Grapes, Barberries or Goosberries : Or elſe 
uſe Spices, the bottoms of boyled A'rtichoaks put 
into beaten butter, and grated Nutmeg, - garniſhed the 
with Parberries. Fox 
82. Toboyl a Capon, or Chicken with Sugar-peaſe. Wt 
When the Cods be but young, ſtring them, He 
+ and pick off the Husks, then take two or three - ſer 
* handfuls and put them into a Pipkin, with half a , be 
# pound of ſweet Butter, a quarter of a pint of fair 
: Water, groſs Pepper, Salt, Mace, and ſome Sallet- 
Oyl; ſtew them till they be very tender, and ſtrain | tl 
to them three or four yolks of Eggs, with fix ſpoon- | Vv 
fuls of Sack. = 
| 83. To boy! Perches. 
© Tet your Liquor boyl, and your Pan be ſeaſon: 
with a little White-wine, Gravy and Vinegar, 
With a grated Nutmeg, and almolt boyl it over a 
-hafing-diſh, then pcur ſweet butter over it; Gar- 
Wh it with Zarberries and ſliced Lemons. 
1 $4. To boyl Eels. 
Cut the Eels and ſtew them; when they are 
half done, beat a little Ale with Vinegar and pur 
d-the Liquor with ſome Parſley and ſweet Herbs ; 
Diſh them and ſerve them up in their broth with 
little Salr. 
2 85. A Turkiſh diſh of Meat. 
- Tate an int:r-l.rded piece of Beef, cut it into 
m {'ices, an put it into a pot witha cloſe co- 
Ir, or {i.vvirg-pan ; then put into it a good quan- 
ity of clan p.c-'d Rice, $kin it we), put into it 
quantity «f 1yicle pepper, 2 or 3 Whole Onons, 
1 let it oy very vvell, take out the Onions,and 


ſh it on ſippets; the thicker it is the better. 
7 G 86. To. 
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| them, and being cold, mince the brains and wings 
| very fine, and tear the Legs and Rumps whole, to 3 
| be Carbonaded ; then put ſome ſtrong Mutton- 


\Rib, Flank, Buttock, or Fillet of Beef, and give 


' ſteeped bread, lay the Legs and the Rump on the 


86. Toboyl a Chine of Beef poldered. "_ 
Take either a Chine, Rump, Surloin, Brisket, 


them in Summer a weeks poudering, in Winter a 
Fortnight, you may ſtuff them, or let them beplain 
if you ſtuff them do it with all manner of ſweet 
Herbs with fat Beef minced, and ſome Nutreg ; 
ſerve them on brewis, with Roots, or Cabbage 
boyled in Milk, with beaten butter. 
87. To make a Haſh of a Capon or Pullets 
Take a Capon, or Partridge, or Hen, and Roaft ; 


broath, or good Gravy, grated Nutmeg, a great O- # 
nion and Salt, then ſtew them in a large Earthen 
Pipkin, or ſauce pan, ſtew the Rumps and Legs in 
the ſame ſtrong broath in another pipkin; then take} 
ſome light French bread chipt, and cover the bot-® 
tom of the diſh, ſteep the bread in the ſame broath, 
or good mutton Gravy, then pour the Hath on the 


Haſh with ſome tryed oyſters, (liced Lemon and Le»; 
mon peel, the juice of an Orange, and yolks of eggs; 
ſtrained, and beaten butter, Garniſh the diſh within 
carved oranges, Lemons, &'c, Thus you may h 
any kind of fowl. | 
88. To dreſs a Cods head. = | 
Cut off the Cods-Head beyond the Gi!ls, tha& 
you may have part of the body with it, I oyl it i 
water and falt, to which you may add bali a pink 
of Vinegar, the Head mn be little more than CC 
vered ; before you put it into the Cauldron, take a; | 
quart of the biggeſt cleaneſt Oyſters, and a buncly 
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Jerbs and Onions, and put them into the 
jouth of the Head, and with a pack-thread bind 
the Jaws faſt, you muſt be ſure to pick it, and waſh 
at very clean: When it is boyled enough, take it 
up and ſet it a dvying over a Chafing-dith of Coals, | 
then take the Oyſter Liquor, four Anchovies, and a- | 
flic:d Onion,pu t to them a quarter of a pint of | { 
; Whitc-wine and ſweet-butter, and melt them toge- 

ther, and pour it on the Cods-head ; ſtick all, x. = 

| 


{moſt of the Oyſters upon the Head, or where they 
will ent:r, and garni{h it over with the.: ; gra'e 
dn a li-tle \.vtmeg, and ſend it {moaking 1:12, Car- | 
wiſh the krins of the diſh with Lemon, zad ſliced | 
Hay- leaves. | 
89. To bojl Widgeons or Teal. 

}. Parboyl your Widgeons or Teal, an:i then ſtick 
whole Clves in their breaſts, put into their bellies ! 
& lit le Winter-ſayvoury or par(ly,boyl 72.0 ina pip* | 
kin by tl:emſelves thicken it with Tots, ſeaſon it 
With Verjuice, Sugar, and a little Pevper ; Garniſh 
our diſt with Barberries and Pruens, and ſo ſerre . 

___ 
, 90. To make a Veal-Pye, | 
When your Paſte is raiſed ; then cut your Leg 
Veal into pieces, and ſ-a'on it with Pepper, Nut- 
deg and Salt, with ſome whole large Mace, and fo 
by it in your prepared CofFn, 'vith good ſtore of 
aiſins of the Sun, and Currans, and fill it up with 
eet Butter, then cloie it, and fct it in the Oven, 
ad when bak' ſerve it hot, 

; O01. To make a fryd Pudding, 

Take grated Bread, Currans, Cloves and Mace, 
ith Beef Suet and Sugar,and 1 yolk of an Egg heat- 
p, mix all well together, and make them into flat 

YL | bowls, 


. ſtore of Butter or Marrow ; then bake it, then put 


- and make it boyl on the fire ; then take the finel® 


. the buttum, and pvt your ſtuff after it is well te 
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diſh with 


Sugar, ſerve them always at the firſt cout 
92. To bake a breaft of Veal. Y 

Firſt parboyl it, and take oat the long bones, and 
ſo lay it in a Diſh in Vinegar two or three hours, 
then take it out, and ſeaſon it with Pepper and 
Salt, and ſo lay it intoa thin fine palle, with good! 
ſtore of fine ſweet Herbs finely chopt, and good 


in ſome juice of Oranges and lerve it hot. 
3. To make a Paſie ſor all manner of T arts. 
ake very {weet Butter, and put into fair water 


fower you can get, and mix them well togethery 
till it come to a paite, and fo raiſe it ; bur if you 
doubt that it will not be {tif enough, then you may 
mix ſome yolks of Eggs with it, as 5ou temper 
your ſtuff together. 
9.4. To make a baked Pudding. 

Grate a penny-loaf, and put thereto more Sug 
then bread minc'd finall, with ſome Nutmeg and S 
gar, and two yolks of Eggs, tempering it only wit 
Roſe-water ; then Putter a little pewter Diſh; 


pzred therein, then bake it, when 'tis baked, f 
it up from the bottom of the Diſh, and ſo turn 
underſide uppermoſt, then ſtrew fome Sugar up 
it, and upon the brims of the Diſh, and ſerv 
firſt to the Table. e 
95- To boyl Sparrows, Larks or other ſmall Bird 
Take a Ladle full of ſtrong Mutton-broath, a ; 
tle whole Mace, and a handful of parſley, put 18; 
little Winter-ſavoury, ſeaſon it with Verjuice, 8! 
gar, and a Little Pepper, thicken it with 2 ſpoog | 
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5." 66. Tol 
+» Boyl your Capon or 


;. Chopped parllcy, and feet butter z being boyled 
+ ſerve them on fippets, and put a little of the broath 


boyled, put in beaten butter, and ſerve it.on your 
- Capon or Chicken. 

97. Toboyl a Chicken or Capon in white Broth. 

, Firſt boyl the Capoa in vvater and Salt, then 3 
| Pints of ſtrong broth, and a quart of White-wine 

* and ſtevv it in a pipkin vvith a quarter of a poand 
» of Dates, half a pound of fine Sugar, four or five 
' blades of large Mace, the marrovv of 3 Marrovv- 
bones, a handful of vvhite Endive, ſtevv theſe in a 
+ Pipkin very leaſurety, that it but only fi nper,then 
" being finely ſtevved, and the broth vvell taſted, 
> ſtrain the yolks of ten Eggs, vvith ſome of the 
© broth ; before you diſh up the Capons or Chick- 
ens, put the Eggs into the broth, and keep it (tir- 
"Ting, that it may not Curdle, give it a Walm and 

et it from the fire : the Fovvls being di{}'d up pat 
Fon the broth, and Garniſh the Meat vvith Dates, 

arrovv, large Mace, Endive, prelerv'd Barber- 

derries, Oranges, boyled Skirrets, Pomegravates, 

and Kernels. Make a Lear of Almond-paſte and 

Grape Verjuice. 

\. 98. Toboyl aCapon with Sage and Parſley. 

E Firſt boyl it in Water and Salt, then boyl ſome 

Parſley, Sage, 2 or 3 Eggs hard and chop them ; 

then have a fevy thin ſlices of Manchet, and ſtew 

altogether but break not the ſlices of bread ; itevv 

[them with ſome of the broth wherein the Capon 


boyls, 


a Capon with Aſparagus, 
| Chicken in Fir water, and 
: Tome ſalt, then put in their bellies a little Mace, 


- on them ; Then have a bundle or 2 of Aſparagus 


w Breail, and Diſh the marrow-boncs <1: + 1em ina fig : 


' more than half fryed, take a little Viacgar, freſh 


o * v.. 
err 


ine, or Vinegar, vvith a fevv B: . < 
Grapes; diſh up the Chickens on the ſauce, and: 
run them over vvith {vveet Butter, and Le 
cut like Dice, the Peel being cat like ſmall Lard, 
and Þoyl a little pezl vvith the Chickens. 

99. To fry Rabbits with ſweet Sauce. 

Cut your Rabbet in pieces, vvaſh it, an. d 

it vvelt in a Cloth, take ſome freſh butter, and 
fry the Rabbet in it, vvhen your Rabbet is little, 


butter and ſugar ; melt it together, and lo ſzrve, 
it vvith Sippets, the diſh Garnilied vvith Floyy- 
ers, &c. 4 
100. To make a French Pottage called Skink, 
Take a lez of Beef, and chop it into 3 pieces, 
then boyl it in a pot vvith 3 pottles of Spring-Wa- 
ter,a feyy Cloves, Mace and vvhole Pepper: after 
the Pot is ſcumm'd put in a bundle of fvveet-Mars' 
joram, Roſemary, Thyme, Winter-ſavoury, Sag 
and Parſley, bound up hard, fone Salt, and 2 or 
great Onions whole, then about an hour befor dins 
ner pat in 3 Marrow-bones, an4 thicken it with ſomg 
{trained Oatmeal, or manchet {liced and ſteeped 
with-ſome Gravy, ſtrong broath, or ſome of thy 
pottage ; then a little before you diſh up the Ski 
ut into it a little fine pouter of Saffron, and giy 
It a walm or 2; Diſh 1t on large ſiices of Frene| 


clean large diſh, then have 2 or mo ;-t5 cut i 
to Toalis, and being finely Toai.c!, lay on th 
Knuckle of Beef in the muidlc oi the Diih, the 
row bones round about it, and the Toalts round 
bout the diſh brim ; ſerve 1t hot. þ 
131. Ty 


” Firſt boyl, or you as 5 Hm your Gooſeber- 
ries; then having a clear Cream boyled up, and ſea- 
* foned with old Cinamon, Nutmeg, Mace, Sugar, 
Roſe water and Eggs, diſh it up, and when it is 
; Cold, take up the Gooſe-berries with a pin, and 
F ſtick them on in rounds as thick as they can lye 
ufon the ſaid Cream ; Garniſhing your dih with 
» them, and ſtrew them over with the finett Sugar, ! 
and ſerve them up | 
102, To make a Ouaking Pudding, 
' Take a quart of ſweet Cream, and near half a 
pound of Almonds blanched, and finely beaten;then 
* ſtrain them, and Þoyl it with large Mace, and ſea- 
= ſon it with Roſe-water ard Sugar, then take ten 
* Egys, and five of their whites well bezten with ſmall 
Cinamon, and two or three ſpoonfuls of Fower, mix 
# all well together, and make it of the thickneſs of 
Butter, then wet a Cloath and rub it with Flower, | 
tying yoor Pudding round therein, and boyl it in 
{ -broath two hours ; take it up, and put a little 
” White-wine, Sugar, and ſliced Nutmeg into a Peu- 
" ter-diſh, and put your pudding into it ; then ſcrape 
ſome Sugar on the brimns and ſerve it. 
103. To make Clouted Cream. 
Take new Milk and et it on the fire fron Morn- 
ing till Evening, but let it not boyl; And this is 
E calied my Lady Towngs Clouted Cream. 
; 104 To Souce a young Pig. 
-. Ecalda young Pig,hoyl it in fair water and White- 
£ wine, put thereto ſome Bay-leaves, whole Ginger 
and Nutmegs quartered, an.| a few whole Cloves, 
*boyl it throughly, and let it lye in the ſame broath 
+ In ag Karthen pot, .j 
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105. To male Fenn Sauſage. 
Take the Fillets of a Hog, chop them very 
| ſrall with a handful of red Sage, ſeaſon it hot with 
Ginger and Pepper ; then putit into a great She 
gut, let it lye three nights in Brine, then boyl it, 
and hang it up in a Chimney where Fire is uſually 
kept. Thele Sauſages will keep a-whole Year, and 
are good for Sallets, or to garniſh boyl'd Meat, or 
to relith a Glas of Wine. 
106. To keep S.1lmon freſh a whole Month. 

Firſt boyl your Sal:non as uſually, then put it in- 
to an earthen pot,and coi er it in good White-wine 
Vinegar, putting thereto a branch of Roſemarv,and 
keep it very cloſe covered, and fo you may keep it, 
that it will retain its p-rfe* taſte and delicacy for 
a Month or more. 

107. To make tender ond delicate brawn. 

Put a Collar of Brain in a Kettle of water, ard 
ſet it into an Oven, as for Houſhould-bread, cover 
it cloſe, and 1:t it itand as long as you would do 
bread, and it wi!l be very excellent Brawn. 

108. To keep poudered Beef after it is boyled, 
ſweet five or ſex Weeks, 

When your Beef hath been poudercd about a 
fortnight, then boyl it well, and dry ut with a cloth 
and wrap it in dry cloaths, and pat it ito ſome 
pot or Veſlcl, and keep it cloſe from the air, and 
it will kezp found two or three Months. | 

109. ſo drcſs Neats-tongues and Viders. 

When they are boy1:d enough in. Beet-troath, 
and ſcumm'\, you mutt have Turnips ready boy!led, 
cut in pieces, an | foak'd in Butter, or elſz Collt- 


thowers and Carrots, or all of then , then put the -/ 


Turnips all over the botto.u of a 11rge Diſh, then 
HH tice 


ſlice out the T es, and lay the ſides one againſt 
another, ſlice the Udders, and lay them between, 
oppolite to one another ; Garniſh the Colliflowers 
all over them,and the Carrots up ani4 down between 
the Collitowers, with Barberries and Parſly on the 
brim of the dill:, 
110. To make Pannado. 

Take a quart of Running-water, and put it on the 
Fire 1n a sxillet, then cut a little Roul of bread in - 
ſlices, about the bigneſs of a groat, and as thin as 
Wafers, lay it on a diſh ona tew Coals, then put it 
into the water, with 2 handfuls of Currans pick'd 
and waſh'd, a little large Mace, when it is enough 
ſeaſon it with Sugar and Roſe-water 

111. To make Liver Puddings. 

Take the Guts of a young Hog, waſh them very 
clean, and lay them 2 or 3 dayes in water, take the 
Liver of the ſame Hog and boyl it till it will grate, 
then grate it very ſinall and fine, take to the weight 
of the Liver alnoſt the weight of Beef-ſuet, ſeaſon 
it with Salt, Cloves, Mace ar Nutmeg finely beat- 
en, a penny loaf grated, a pound of the beſt white 
Sugar, 2 pound ot Currans, a pint of goouil Cream, 
a quarter of a pint of Roſe-water, 3 Eggs, mix all 
topether to ſuch a thickneſs, that: you may fill the 
Guts, then prick them, and put them into boyling 
water, and keep an even Fire for half a quarter of 
an hour ; then take them up, and lay them upon 
ſtraw,you muſt have a care not to tye them to hard, 
por too ixck, leſt they break in boyling, 

112. To anaxe a rave Citrou-Prd ins. 

Take a penny loat and orate it, a pint and lalf 
of Crean, halt a dozen of Ecgs; one Nutmeg lliced, 
' A little ſalt, an Ounce of Caudy<d Citron fliced 
| {inall, 
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ſmall, a little Candyed Orange-peel fl iced, three 
Ounces of Sugar, put theſe into a wooden dith well 
flowered, and cover it with a Cloath, and when 
the water boyleth put it in, boyl it well, and ſerve 
it up with Roſe-water and Sugar, and ſtick it with 
Wafers or blanched Almonds. 

113, To bake a Gammon of Bacon. 

Water it freſh enough, and ſethe it as tender as 
you may to handle it, and then pull off the skin 
and ſtuff it with —_— Penny-royal, Thyme, 
Marjoram, Marygolds, Camomile and Sage, chop 


them ſinall, and ſeaſon them with Salt and "PPE, 
ed 


Cloves, ſmall Raiſins, yolks of Eggs hard roaſted, 

then ſtuff your Bacon, and cut off the lean of the 

Bacon ; and mince it ſmall, and take a handful of+ 

your ſtuffing, and mingle it with three or 4 yolks 

of raw Eggs, and then put it upon the Gammon, 

then cloſe on the skin again, and cloſe it in paſte. 
114. To boyl Woodcocks or Snites. 

Boyl them either in ſtrong broth, or in water 
and falt, and being boyled, take oat the Guts, and 
chop them ſmall with the Liver, put to it ſome 
Crumbs of grated White-dread,a little Cock-broth, 
ard ſome large Mace, ttew them together with ſome 
Gravy, then diſſolve the Yolks of two Eggs in fone 
Wine-Vinegar, and a little grated Nutmeg, and 
when you are ready todith it, put in the Eggs,and 
ſtir it among the Sauce with a little butter, diſh 
them on ſippets, and runthe Sauce over them with 
ſome beaten butter and capers, a Lemon minc:d 
ſnall ; Bzrberries, or whole pickled Grapes. 

115. Tomate a mac diſh of Apjles. 

Pat on your $kiliet of water with fo;ne Currans 
a boyling, then pare avout a dozen of Pippins, and 
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cut them fron the core into the ſaid water, when 
they are boyled tender pour them into a Cuilendzr, 
when the water is draine\ from them, put then in- 
to a diſh, and ſeaſon them (but ſtay rill they are 
cold, leait it melt your Sugar) with Sugar, Roſe- 
water, Cinamon, and Caraway-ſze.ls, then roul out 
2 ſheets of paſte, put 1 into the diſh, bottom, and 
all over the brims, then lay the Apples in the bot- 
tom round and high, wet 1t round, and coyer it 
with the other ſheet, cloſe it, and carve it about 
the brims of the diſh as you pleaſe, prick it, and bake 
it, ſcrape Sugar upon it, an ſcrve it up. 
116, To make a Fool. 

Set two quarts of Cream over the Fire let it boyl, 
then take the Yolks of twelve Eggs and beat them 
very well, with three or 4 {poonfuls of cold Cream, 
and then {train the Eggs in the Skillet of hut cream, 
ſtirring it all rhe time to keep it fron burning, then 
ſet it on the fire, and let it boyl a little while, but 
keep it ſtill ſtirring for fear of burning, then take 
it olf, and let it ſtand and cool, then take two or 3 
ſpoonfuls of Sack, and put it in the Diſh with four 
or 5 {ippets, ſet the Sippets a rpg when they 
be dry that they hang to the diſh, ſweeten the 
Cream,an pour it into the diſh ſoftly, becauſe the 


| ſippets thall not riſe up ; this will make 3 diſhes : 


When it is cold it is hit to be eaten. 

117, To boyl Flounder's or Jacks the bet way. 

Take a pint of white-wine ; the Tops of young 
Thyme ana Roſemary, a little whole Mace, a little 
whole pepper, ſ:aſoned with Verjuice, Salt, an a 
piece of {weet butter, and {o ſerve it ; you may do 
lh in the ſame 1 iquor tkree or four times, 

118, To boyl a Haunch of Veriſon, _ 

Firſt 
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Firſt fnff your Veniſon with a handful of ſweet 
Herbs, and parſley minczd with a little Beef fuer, 
and yolks of Eggs boyled hard; ſeaſon your ſtuffing 
with Pepper, Nutmeg, Ginger and Salt ; put yorr 
Haun: h of Veniſon a boyling, being poudered be- 
fore; then boyl up 3 or 4 Collitiowers in ſtrong 
brcth, and a little Mi!k ; when they are borle41, 
[PX them forth into a Pipkin, add ro them drawn ' 
putter; ard keep them warm by the Frre; then boyl 
up 2 or 23 handfuls of Spinage m the ſame Liquor, 
when it is boyI'd up, pour out part of the broth and 
put in a little Vinegar, and a La{leful of feet but- 
ter, and a grated Nutmeg, your dith being ready 
with ſippets in the bottom, put on your Spirage 
round towzrd your diſh fide ; then take up the Ve- 
niſon, being boyled, and put it into the middle of 
your diſh, and put in your Colliflowers all over it, 
pour on Your ſweet butter, over your Colliflowers, 
and garmiſh it with Barberries, and rhe brins of the ' 
diſh with green Parſley minced, Cabbage is as good, 
donz in the ſame manner as Colliflowers. 
119. To make an Eel-Pye. 

Waſh, flea, and cat your Eels in pieces, put to 
them a handful of ſweet Herbs, parſley minc:d with 
an Onion, ſeaſon them with Peppcr, Salt, Cloves ; 
Mace and Nutmeg, and having your Coffiy made 
of good paſte, put then in, and itrew over them 2 
handfuls of Currans, and a Lemon cut in fiicez, then 
put on buttzr and cloſe the pye, when it is bake, 
put in at the Funnel a little ſweet buiter, White- 
_ and Vinegar, beaten up with a couple of yulks 

$. 
= 120. To bake Steaks the French way. 


Seaſon the Fteaks with Pepper, Nutmeg ; ard | 
H 3 oalt 
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Salt lightly, and ſet them by ; then takea piece of 
the leaneſt of the Leg of Mutton, and minee it (mall 
with ſome Beef-ſuet, and a few ſweet Herbs, as To 
of Thyme, and Penny-royal, grated bread, yolks 
of Eggs, ſweet Cream, Raiſins of the Sun, &c. 
Work all theſe together, and work it into little 
balls, or puddings, put them in a deep round Pye 
on the ſteaks ; then put to them ſome butter, and 
$Prinkle it with Verjuice, cloſe it up, and bake it, 
when it 15 enough cut it up, and liquor it with the 
Juice of two or three Oranges or Lemons. 
121. To make a Warden or Pear-pye. 

Pake your Wardens or Pears in a nOven with a 

little water, and a good quantity of Sugar, let your 

ot be covered with a piece of dough ; let them not 

fully baked by a quarter of an hour ; when they 

arecold, make a high Coffin, and put them in whole, 

adding to them ſome Cloves, whole Cinamon, Su- 

gar, with ſome cf the Liquor in the pot, ſo bake it. 
122. To few a Tront. 

Take a large T rout fair trim'd, and waſh it, put 
1t into a «lcep Penter Diſh ; then take half a pint of 
ſweet Winz, with a lamp of butter, and a little 
whole Mace, Parſley, Savoury and thyme ; mince 
them ail ſnall, and put them into the belly of the 
Trou:, and fo let it ſtew a quarter of an hour, then 
mince th2 yoik of an hard Egg, and ſtew it on the 
Trout, lay the Herbs about it, {rape on Sugar, and 
ſerve it u). 

123. To make Sauce for Pidgeons. 

Melt fo ne Vinegar and butter together,and roaſt 
ſome Parſey in the belly of the Fowl ; or elſe Vine- 
leaves and 1irix 1t well together, and pour it on. 

124. A general Sauce for WiW-fonl. 


The 
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The mot general Sauce for Wild-Fowtl roaſted ; 
as Ducks, Mallard, Widgeons, Teal, Snipe, Shel- 
drake, Plovers, Pnets, and the like, is only Muſtard 
and Vinegar, or Muitard ani Verjuice mixed toze- 
ther, or elſe an Onion, Water and Pepper, 

125. To Roast a Cons Vidaer. 

Loyl your Udder very wel, then itici it th.ck 
all over with Clovcs, 2nd when it 1s col ſpit it, 
and 1:y 1t to the fire, and baſte it v.ry well with 
ſweet butter, and when it is ſufficiently Realted 
and browr, draiv it in the tire. ard put fore 
Vinegar and butter on a Clafing diſh of Coals, and | 
cruub in ſome white-bread, and boyl it till it be 
thick, then put to it good ſtore gf ſugar and Cina- 
mon, and putting it into a clean dh, lay the Cows 
Udder therein, and trim the ſides of the diſh with 
ſ:gar and fo ſerve it. 

126, To make a Spinaze-T art. 

Take of good Spinage, and boyl it in White-wine 
till it be very foft as Pap; then take it and ſtrain 
it all in a peuter diſh, not leaving any unſtrained : 
Pat to it roſe-water, good ſtore of ſugar, Cinamon, 
and roſe-water, and boyl it till it be as thick as Mar- 
malade, then let it coo!, and afterwards fill your 
Coffin and adorn it, and ſerve ;t, it will be of a 
green Colour, - 

127. To make a Tart of Rice. 

Pick your Rice very clean, and boyl it in ſweet” 
Cream t1ll it be very folt, then let it ſtand and cool 
p.'t tot good ſtore of cinamon and ſugar ; and the 
yolks of a couple of Eggs, and ſome currans ſtir 3 
and beat all well together : Then having made a: 
Coffin as for 'other 1arts, put your Rice therein: 
and ſpread it all over the coffin, an4 break many. 
H 4 imall.. 
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imall bits of ſweet butter upon it all over, and ſcrape 

ſome Sugar over it, then cover the Tart and bake 

It, and ſerve it as other Tarts. 
128. To make a Codling-T art. 

Take green Apples from the Tree, and coddle 
them in ſcalding water, without breaking, then peel 
the thin skin from them, and ſo divide them into 
t:alves, and cut out the cores, and ſo lay them into 
the coffin, and do as in a Pippin-Tart, and before 
you cover it when the Sugar 1s caſt in ſprinkkk good - 
ſlore of Roſe-water on it, then cloſe 1t, and do as 
11 the Pippin-Tarts. 

129. To make a Pippin-tart. 

Take of the faireſt Pippins, and pare them, and 
then divide them juſt in halves, and take out the 
cores clean ; then roul the coffin Fat, and raiſe 
a ſmall verge of an inch or more high ; lay the Pip- 
pins with the Holiow fide downward, cloſc one a- 
other, then put in a few Cloves, a ſtick of cinamon 
troken, and a little piece of butter, cover all clean 
over with ſugar, and fo cover the coffin, and bake 
it as other Tarts; when it is baked, boyl ſome But- 
ter and Roſe-water together, and anoint the Lid 
all over with it, and then ſcrape, or ſtrew cn it 
good ſtore of Sugar, and (o (et it in the Oven a- 
e4in, and then ſerve it up. 

130. To make a Cherry-tart. 

Take the faireſt Cherries you can get, and pick 

them clean from Leaves and ſtalks, then ſpread out 
'our coffn as for your Pippin-tart, and covEr the 
ttom with Suvar, then cover the Sugar all over 
with Cherries, then cover thele Cherries with Su- 
gar, fone ſticks of Civramon, and a few Cloves ; 
+then lay iv more Cherries, Sugar, Cinamon and 
| | Cloves, 


Cloves, till the coffin be filled vp, then cover it\ 


a 
ex ! and bake it in all points as the Codling, and Pip- 
4. pin Tarts, and fo ſerve it. In the ſame mam:er 
; You ay make Tarts of Geoſeberries, Strawberries, 
idle Rasderries, Bilberries, or any other Bcrry whatſo- 
peel cVere 
nto 131. To make a AMince-Pye 
nto | Takea Leg of Vution ; or a neats-Tongue, ard 
ore LY parboyTit well, the Mutton being cut from th2 bone, 
20d - © then put toit three pound of the beſt Mutton-Suer 
) as ſhred very ſr all ; then ſpread it abroad, ad ſeaſon 
it with Salt, Cloves and Mace, tlcn put in good 
ſtore of Currans, great Raiſins an4 Pruans cl:2n 
nd waſhed and picked, a few Dates f'icel, and ſome 
the  Oranze-peels {iced : then being all well mixt to- 


Tits & gether, pat it into a Coffin, or many coffins, and 3 
ip- ® fobake them, and when they are ſerved upopen the | 


> A- Lids, ard ſtrew ſtore of Sugar on the 1Tcp of the 
on Meat, and upon the Lid, 

A 132. To n:ake a Colter Foote Pye. 

bs: Boyl your Calves-Feet very well, and then pick +» 
t- all the meat from the bones, when it is cold fired 
id it as ſmall as you cn; and fe:fon ir witiz Cloycs 
it and mace, and put in gcod ſtore cf Currans, Rei- 


a- % {ſms andProans, then putir into the coffin with good 
' Fore of ſweet butter, then break in whole flicks cf 


at | hole, put in ſome Liquor wade of Veriuice, Sugar, 
ie { Cinimon, and butter boy!ed tozether, and ſerve it. 
r { 133. To zac eT anſce. 

1- | Take a certain number ct L295, according to the 
: ' bigne's of your Frying-pan, and break then into a 
d Dyh, takeing av'ay the khty A erery third Feg, 
LY fl 
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” then witha ſpoon take away the little white Chick- 


| st brown without burning, and with a di 


£ 


ſand Payberries, with (lices of Oranges and Lemons, 
and ſo ſerve it up. 


en-knots that ſtick upon the yolks, then with a lit- 
tle cream beat them very well together, then take 
of green Wheat blades, Violet leaves, Strawberry 
leaves ; Spinage and — of each a like quanti- 
ty,and a few Walnut-Tree-buds ; chop and beat all 
theſe very well, and then ſtrain out the juice , mix 
it then with a little more cream, put to it the Eggs 
and ſtir a!l well together ; then put ina few crum 
of fine grated bread, Cinamon, Nutmeg and _ 
then put ſome ſweet butter into a Frying-pan, a 
as ſoon as it is melted put in the Tanſey, and fry 
ſh turn it 
in the pan as occaſion ſhall ſerve, ftrew good ſtore 


| of Sugar on it, and ſerve it up. 


| 134. To Ftew a Pike. 
After " Pike is dreſt and opened in the back, 


and laid Qlat, as if it were to Fry, then lay itin a 
large Difh, put to it White-wine to cover it, ſet it 
on the coals, and let it boyl gently, if ſcum ariſe, 
take it off, then put to it Currans, Sugar, Cinamon, 
Barberries, as many Pruans as will Garniſh the Diſh, 
then cover it cloſe with another Diſh, and let it 
ſew till the Fruit be ſoft, and the Pike enough, 
then put to it a good piece of ſweet butter ; with 


| ycur Scummer take vp the fiſh, and lay it ina diſh 
} with ſippets, then take a couple of Yolks of Eggs 


| 
| 


only, and beat them together well with a ſpoonful 
of cream and as ſoon as the pike is taken out, put 
it into the broth, and ſtir it exceedingly to keep it 
om curdling, then pour the broth upon the Pike, 
and trim the fides of the Diſh with ſugar, Pruans, 


139. To 


WY 


ook's C : | V 
135. To Roa#t Veniſon. 

If you will Roaſt any Veniſon, after you have 
waſhed it, and cleanſed all the blood from it, you 
muſt ſtick it with cloves all over on the ah) mg 
and if it be lean lard it either with Mutton or Pork- 
lard, but Mutton is beſt, then ſpit it, and Roaſt it 
by a ſoaking Fire, then take Vinegar, crumbs of: 


Bread, and ſome of the Gravy that comes from the 


Veniſon, and boyl them well in a Diſh, then ſeaſon 

it with Sugar, Cinamon, Ginger and Salt, and ſ:rve- 

the Veniſun upon the ſauce when Roaſted enouzh. 
136, To Roa#t a piece of freſh Srurgeon. 

Stop your Stuigeon with Cloves, then ſpit it,and: 
let it Roaſt very leaſurely, baſting it continually, 
which will take away the tardnek ; When It 1s E- 
nough, ſ:ri e it upon the Yeniſon ſauce ; with falt: 
only thrown upon 1t. 

137. Toboyl a G urnet or Roach, 

Firſt draw your fiſh, and then either ſplit it, or- 
Joynt it open in the back, and and truſs it round ; 
then walh it clzan, and boyl it in water and Salt, 
with a Bunch of fect herbs then take it up into a 
large Diſh, and pour into it Verjuice, Nutmeg, 
Eutter and Pepper, after it hath ſtewed a 1:ttlez 
thicken it with the Yolks of Eggs, then remove it. 
hot into another diſh, and garm1h 1: with (lices of 
Oranges and Lemons, Barberries, Pruans and Su- 
gar, and fo ſerve it up. 

1:8. Tomakea Carp Pye, 

Efter you have drawn and wail'd an! ſcalded ; 
fair lar:e Carp, ſea'on it with pepper,lalt and wut- 
meg, and then put it nito a cottin, with gwod iſtoure 
of iweet Butter, and then caſt on Railins of the 
Sun, the juice cf Lemons, and forae {ices of orangs 
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22], and then ſprinkle on a little vinegar, cloſe it 
vp, and bake it. 
139. To make a Chicken jye. 

After you have Truſt your Chickens, then break 
their Legs and Breaſt-bones, and raiſe your cru't of 
the belt Paſte, lay them in a coffin, cloſe together, 
with their Bolies fall of Butter, a nd then lay upon 
them, and underneath them, currans, great Raifins, 
Pruans, cinamon, Sugar, whole Mace and Sugar, 
whole Mace and Salt, then cover all with good 
ſtore of butter, and bo bake it ; then pour into it 
white-wine, roſe-water, ſugar, cinamon, and vine- 

ar mixt together, with the Yolks of two or three 
$ beaten amongſt it, and fo ſerve it. 
140. To make Almond-water. 

Take blanched Alnonds bzaten in a Mortar very 
ſmall, putting.in now and then x ſpoonful of cream 
to keep them from oyling : then boyl as much 


} cream as you pleaſe with your beaten Almon(s, to- 


gether with a blade of Mace, and ſeaſon it with Sw- 
gar, then ſtrain it, and ſtir it till it be almoſt cold, 
and then let it ſtand till you ſerve it, and then Gar- 

niſh your diſh with fine ſugar ſcraped thereon. 
141. To make an Almond Pudding. 

Take two pound of blanched Almonds, and beat 
them ſmall, put thereto ſome Roſe-water and Am- 
| ber-greeſe often thereinto as you beat them, then 
ſeaſon it with Nutmeg and ſugar, and mix them with 
grated bread, beef-ſuet, and two Eges, and fo put 
1t into a diſh, tying a cloth round about and boy it, 

142. To make Water-gruel. 
Take a pottle of water, a handful of great Oat- 


1 meal pickt and beat in a Mortar, put it in boyling, 


"when 1t 45 half enough, put to 1t two handfals of 
| Currans 


's 


Cook's Gmae., | 
currans waſhed, a Faggot or two'of ſweet Herbs, 
four or five blades of large Mace, and a little li- 
ced Nutmeg, let a grain ot: Niusk be infuſed a while 
in 1t, when it is enough ſeaſon it with Sngar and 
roſe water, and put to it a little drawn butter. 
143. To Stew Sauſages. 

Boyl them a little in fair water and falt, and 
for ſauce boyl ſome Currans alone, when they be 
almoſt tender, pour out the water from them, and 


. put to them a little white-wine, Putter and Sugar 


and fo ſerve it. 
144. To make a Rare Fricacie. 

Take yourg Rabbits, young Chickens, or a rack 
of Lamb, being cut one rib from another, and par- 
boyl either of theſe well in a Fryinz-pan with a lit- 
tle water and falt, then pour the water and falt 
from it, and fry 1t with fweet Zutter, and make 
ſauce with three yolks of Eggs beaten well, with 
ſix ſpoonfuls of Verjuice, and a little ſhred Par- 
ſley, with ſome ſiced Nutmeg, and ſcalded Gooſe- 
berries, when it is fryed pour in the ſauce all over 
the Meat, and fo let it thicken a little in the Pan 
then lay it in a diſh with the fauce and ſerve it, 

145. To make an Oatmeal-Pudding. ] 

Take a pint of Milk, and put to ita pint of large 
Oatmeal, let it ſtand on the Fire till it be ſcalding 
hot, then .let it ſtand by and ſoak about half an 
hour, then pick a few ſweet Herbs and ſhred them, 
and put in half a pound of Currans, and half a 
pound of Suet, and about two {poonfuls of Sugar, 
and three or four Eggs; theſe put into a bag and 
boyled, do make a very good Pudding, 

146. To make an Almonia-T art. 

Raiſe an gxcellent good Paſte with fix corners w 

inc 


at 


inch deep, then take ſome blanched Almonds $ 
finely beaten with Roſe-water, take a pound 
| Sugar to a pound of Almonds, ſome grated Nutn 
| a little Cream, with ſtrain'd Spinage, as much 
will colour the Almonds green, fo bake it with 
| gentle heat in an Oven not ſhutting the door.dr 
4 1t, and ſtick it with a candied Orange, Citron, : 
\ put in red and white Muskadine. 

| 147. To boyl Pigeons with Rice. 
| Boyl your Pidgeons in Mutton-broath, putti 
ſweet herbs in their bellies, then take a little Ri 
and boyl it in Cream with a little whole Ma 
ſeaſon it with Sugar, lay it thick on their breat 
| wringing allo the juice of a Lemon upon them, a 
ſo ſerve them, 

148. To Barrel up Oyſters. 

Open your Oyſters, take the Liquor from the 
and mix 4t with a reaſonable quantity of the þb 
White-wine-vinegar, with a little Salt and Pepp: 
then put the Oyiters into a ſmall Barrell, and 
them up with this Pickle, and this will keep th 
ſix months ſweet and goud, and with their Þ 
tural taſte. 
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149. To make a Cowſlip-T art. 
| Take the bloſſoms of a galion of Cow(lips, mit 
| them exceeding ſmall, and beat them in a Mort: 
ſs to them a handful or two of grated Naple-t 

et, an4 about a pint and a half of Cream, b« 
them a little on the Fire, then take them oft, a 
beat in 8 Egos with a little Cream, if it do 1 
thicken, par it on the Fire till it doth gently, | 
take heed it curdles not, ſeaſon it with Sug 
Roſe-water, and a little Salt : Bake it in a d1 
x liztls open Tarts; it is beſt $0 let your Cre 
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be cold before you ſtir in the Eggs. 
150. To bake a Calves-head to be eaten cold. 

You muſt half boyl a fair Calves-head, then take 
out all the bones on both ſides, and ſeaſon it with 
the aforeſaid Seaſoning, and Lard it with Bacon, 
and a little Lemon-peel ; then having a Coffin 
large enough, not _y high nor thick, but make 
it four-ſquare, lay on {ome ſheets of Lard on the 
top and Butter, when it is bak'd and cold, fill it 
with clarified Butter. 

I51. To make Pear-Puddings. 

Take a cold Capon, or half-roaſted, which is 
much better, then take ſuet ſhred very ſmall, the 
Meat and Suet together, with half as much = 
Bread, two ſpoonfuls of F lower, Nutmegs, Cloves, 
and Mace, Sugar as much as you leaſe, half a 
pound of Currans, the Yolks of two R_ and the 
white of one, and as much Cream as will make it 

into a ſtiff Paſte : Then make it up in Faſhion 
of a Pear, a ſtick of Cinamon for the ſtalk, and 


' the head of a Clove. 


152. To make a Hotch-Pot. 

Take a piece of Brisket of Beef, a piece of Mut- 
ton, a knuckle of Veal, a good Cullender of Pot- 
herbs, half minced Carrots, Onions, and Cabbage, 
a little broken, boyl all theſe together until they 
be very thick. 

153. To make a Tart of Meadlers. 

Take Medlars that are rotten, then ſcrape them 
and ſet him upon a Chafing-diſh of Coals, ſeaſon 
them with the Yolks of Eggs, Sugar, Cinamon and 
hy, =. let it boy! well, and lay it on paſte, ſcrape 
on vugar, and ferve 1t, 
| 154 To 
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154. To make a Lemon-Caudle. 

Take a pint of white-wine, and 2 pints of wa- 
fer, and let it boyl, put to it half a Manchet cut 
as thin and {mall as you can, pur it in with fome 
large Mace, then beat the yolks of two Eggs to 
thicken it, ttien {queeze in the juice of half a do- 
zen of Lemons, ard ſeaſon it with Sugar and Roſe- 
water. 

155. To make an Italian Pudding. 

Take fine Manchet, and cut it in ſmall pieces 
like Dice, then put to it half a pound of Beef- 
ſanet minced ſma'!, Raiſms of the Sun, Cloves; 
Mace, Dates minced, Sugar, Marrow, Roſe-wa- 
ter, Eggs and Cream, mingle all theſe together, 
put the-z in a Futter'd Diſh, in leſs then an 
hour it will be weil baked, when it is enough, 
ſcrape on Sugar and ſ:rve it up. 

156. To make a Gooſeberry-C nftard. 

When you have cut off the ſticks and eyes of 
your Go»[bcrries, and waſh'd them,then boy] them 
in watzr till they will break in a Spoon, then ſtrain 

ſtir them to- 
gether upon a Clafing.diſh of Coals with Rof- 
water, then {weeten it well with Sugar, and al- 
ways ſerv: it cold, 
157. To make a Fricacie of Rabbits. 

Cut your Rabbits in ſma'l pieces, and mince a 
handful of Thyme, and Parſley together, and ſea- 
ſon your Radvits with a Nutmeg, Pepper, and 
Salt; then take two Eggs and Verjuice beaten to- 
gether, then throw it in the Pan, ſtick it, and dillr 
1t vp in S1!ppets. 
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Cook's de. 
159. To make Cracknels. 

Take 5 or 6pints of the fineſt Wheat-flower you 
can get, to which put in a ſpoonful, and not more 
of good Yealt, ; then mingle it well with Butcer, 
Cream and Roſe-water, and Gagne finely beaten and 
working it well into Paſte, make it into what form 
you pleale, and bake it. 

160. To make Pan-cales. 

. Put eight Eggs to two quarts of Flower, caſting 
by four whites, ſeaſon it with Cinamon, Nutmeg, 
Ginger, Cloves, M:ce, and Salt, then make it up 
into a ſtrong Batter with Milk, beat it well toge- 
ther, and pat in half a pint of Sack, make it fo 
thin that it may run in your Pan how = pleaſe, 
= your pan on the Fire with a little Butter, or 

et, when it is very hot, take a Cloth and wi 
it out, ſo make your Pan very clean, then put 

our Batter, and run it very thin, ſupply it with 
ittle bits of Butter, and fo toſs it often, and bake 

it Criſp and brown. 
161. To make a Tunket. 

Take Ewes, or Goats-Milk, or for want of theſe 
Cows-Milk; and put it over the Fire to warm, 
then pur in a little Runnet, then pour it out into 
a diſh, and let it cool, then ſtrew on ſome Cina- 
mon and Sugar, and take ſome of yonr Cream and 
lay on it, _— on Sugar and ſerve it. 

162. To make Excellent Marrow- 
Spinage-Paſties. 

Take Spinage and chop it a little, then boyl it 
till it be render, th:n make the beſt rich light cruſt 
You can, and roul it out, and put a little of your 
Epinaze into it, and Currans, and Suyar, and tore 
of lumps of Marrow ; clap the Paſte over this '- 
make 
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make little Paſties deep within, and fry them wi 
Clarified Butter. os : ? 
| 163, To make a Pine-Aptple-T art. 
| Beat two handfuls of Pine-Apples with a prick 
Quince, and the pulp of two or three Pippins 
| When they are well beaten, put to them half a pin 
| of Cream, a little Roſe-water, the yolks of ſix Ego: 
{1 . of 0 . = 
|| with a handful of Sugar, if it be thick, add a lit 
tle more Cream to it, ſo having your thin low cof 
fins for it dryed, fill them up, . and bake them ; you 
may garniſh them with Orangado, or Lozenges of 
Sugar-plate, or what elſe you pleaſe. 
164. To dry Neats-T ongues. 
* Take Eay-Salt beaten very fine, and Salt-Peter, 
of each alike, and rub over your Tongues very 
well with that, and cover all over with it, and as 
Fit waſts, yu on more, and when they are very 
hard and itiff they are enough, then roul them in 
} |. bran, and dry them before a foft Fire, and before 
| You boy! them, let th:m lye one night in Pu np- 
#4 water, and boyl th:m in the ſame water. 
IG5. To ſtew Birds the Lady Butlers way. 
Take ſmall Pirds, pick them, an1 cut off their 
| Legs, fry them in ſweet Butter, oy them in a cloth 


to dry up the Butter, then take Oyſters and mince 

them, and put them ina diſh, put to them white- 

| wine and Cinamon, put in the Birds, with Cloves, 

|| Mace, and Pepper ; let all theſe ſtew together co- 

vered till they be encugh, then put into it ſome 

ar, and ſome toaſted Manchet, and pur it in the 

Diſh, and fo ſerve it up to the Table. 
166, To make a ſweet-Pye with Lamb-ſtones, 
and —wls-ar at and Sugar.” ; 
Slit the Lamb-ſtones in the middle, and skin hom 
wall: 
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em withyaſh the Sweet-breads both of Veal and Lamb.and 
pe them very dry ; take the Lamb's Liver, and 
5 oh ed it very ſmall, take the Udder of a Leg of 
,Prick'JVeal and ſlice it, ſeaſon all with a little Salt, Nut- 
!PPins,meg, Mace and Cloves beaten, and ſome whole 
fa oe , then ſhred two' or three _—_— and Can- 
Ix Egos id Lemon and Orange-Peel, half a dozen Dates 
d a lir-ofl; ed, with Currans, white Sugar, a few Caraway 
DW cof-tfeeds, a quarter of a pint of Yerjuice, and as much 
5 Jon 'Roſe-water, a couple of Eggs, roul up all theſe to- 
8*S of gether with the juice of Spinage, and lay a Pudding, 
!then a {weet-bread, then a Lamb-ſtone, till you have 
\ © | led up the Pye, and cover them with Dates, and 
eter, ſliced Citron and Lemon. When it is drawn, take 
Very ; two or three yolks of Eggs, beat them, and put to 
nd as | them a little freſh Butter, White-wine and Sugar, 
very | and pour it into the Tunnel, ſcrape ſome Loaf-Su- 
m in ; gar, upon the Lid, and fo ſerve it. 
fore | 167. To roaſt Eels. 
NP- +. + When they are flea'd, cut them to pieces, about 
three or four Inches long, dry them, and put them 


into a diſh, mince a little Thyme, two Onions, a | 


err | -Piece of Lemon-peel, a little Pepper beaten ſmall, 
th |, Nutmeg, Mece, and Salt, when it is cut exceeding 
ce / ſmall, {trew it on the Eels, with the Yolks of two, 
or three E885, then having a ſmall Spit, or elſe a 

couple of ſquare ſticks made for that purpoſe, ſpit 
> { through the Eels croſ-ways, and put a bay-leaf 
| between every piece of Eel, and tying the ſticks 

e on a ſpit, let them Roaſt; you need not turn them 
conſtantly, but let thzm ſtand til! uy hiſs, or are 
brown, and fo do them on the other fide, and put 

th: Diſh (in which the Eel was with the Seaſoning) 
underneath to ſave the Gravy, baſte it over wo 
weet 


| 
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ſweet Butter. The Saucz muſt be a little Claret 
w.ne, ſome minced Oyſters with their Liquor, : 
grated Nutmeg, and an Onion, with ſiveet Butte 
and fo ſerve it. 

168. To boyl Cocks or Larks. 

Boyl them with the Guts in them. in ſtrong 
broath, or fair water, and three or four whcle O- 
nions, large Mace and falt, the Cccks being box le 
make ſauce vvith ſome thin ſlices of Manchet,; or 

rated bread in another pipkin, and ſome of the 

roath vyhere the Fovvl or the Cocks boyl, then 
put toit ſome butter, and the Guts and Liver min- 
ced, then take ſome yolks of Eg2s difſolved vvith 
Vinegar, and ſome os Nutmeg, put it to the 
other ingredients, ſtir them together, and Diſh the 
Fowl in fine ſippets, pour on the ſauce with ſome 
ſliced Lemon, Grapes or Parberries, and run it 0- 
ver with beaten butter. 


* 169. Tobroyl Oyſters. 
k,- Take the biggeſt Oyſters you can get, then take 
littte minced T hyme,grated nu rated bread, 
hand a little ſalt, put this to the Oylters, then get 
ſome of the largeſt buttom-ſhells, and place them 
on the Grid-]ron, and put two or three Oyſters in 
each ſhell, then put ſome butter to them, and tet 
them ſimper on the fire till the Liquor bubbles low, 
ſupplying it ſtil] with butter, when they are criſp, 
feed them with White-wine, and a little of their 
own Liquor, with a littte grated bre:d, Nutineg, 
and minced T hyme, put as much cnly as to relith 
it,fo let it boyl up again, then add ſome drawn but- 
tey to thicken the;r, and Diſh thein, 
170. To pickle Oyſters. | 

Take a quart of the largeſt great Oyſters, ho 
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 Claret./a1l their Liquor, waſh them clean, and wipe th 
quor, aſadd to them a pint of fair water ; and half a 
© Butter| pint of White-wine Vinegar, half an ounce of 
whole Pepper, an handful of ſalt, a quarter of an 
' Ourceof large Mace, with the Liquor of the Oy- 
ſtr ong' ſters ſtrained ; put all together im a Pipkin over 
ole O- a (oft fire, let them ſimper together a quarter of an 
0 I24 hour; when the Oyſters are enough ta\e them 
et, Or ' up, and put then into a little fair water and Vine- 
f the gar, till they be cv'd ; let the Pickle boyl a quar- 
then ter of an hour after the Oyſters are take!) up, both 
min- , being cold, put thei. vp together : When you uſe 
Vith | them, Garniſh the Diili with Barberrics and Le- 
| the | mon, and a little o: che Mice and Pepper, and 
1 the pour in ſome of the : ickle. 
one 171. To mate Engliſh Potrage. 
to Makeit with Bect, Mutton, and Veal, putting 
in ſom? Oatmcal, a : : 890.1 Put-herbs, as Parſley 
Sorrel, Violet-leaves, a.! | 2 very littie Thyine ad 
ake | ſweet Marjoram, ca. to be taited, and fome 
Mary-gold-leaves at lait ; vou may begin to boyl 
get | it over Night, and 1ct ir /i-nd warm all niglt, and 
en | make an end of boy'ing it n:xt morning, it is 
In { good to put into the Pot at tirit tyenty or thirty 
e& / corns of whole Pepper. 


v, 172. To ſtew Beef. | 
P, Take very good Becf and ſlice it very thin, 
Ir beat it with the back of a knif2, put to it the Gra- 
” vy of ſoire Meat; and fome Winz, ani ſtrong 
» broath, ſiveet Herbs a quantity , let it ſtevv till 
. it be very tender, ſeaſon it tv yoar liking, and 
arniſh your Dilh vvith mary-guld Floyvers, or 


arberries, 
173 To 
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137. To make excellent Minc'd-Pyes. 
Parboyl Neats-Tongues, then peel and hath th 
with as much as they weigh of Beef-ſuet and ſtone 
Raiſins, and pickt Currans ; chop all exceedir 
{mall, that it be like Pap; employ therein-at lea 
| an hour more than ordnarily is uſed, then ming 
a my little Sugar with them, and a little Win 
and thruſt it up and down, ſome thin ſlices of gre: 
Candyed Citron-peel, and put this into Coffins | 
fine light, well reared cruſt ; half an hours bakir 
will be enough : If you ſtew a few Caraway-Cor 
fits on the top it will not be amiſs. 

174. To pickle Roat Beef, Chine, or Surloin, 

Stuff any of the aforeſaid Beef with Penny-roy: 
or other ſweet Herbs, or Parſley, minced {mall, ar 
ſome Salt, prick in here and there a few who 
cloves, and Rcaſt it ; then take Claret-wine, Win 
Vinegar. whole Pepper, Roſemary, Bays, and Thyn 
bound up cloſe in a bundle and boyled in ſome Cl 
ret-wine, and Wine-Yinegar ; make the -pickl 
and put ſome Salt to it, and pack it up ina barr 
that will but juſt hold it, put the pickle to it, clo 
it on the Head, and keep it for your uſe. 

Y75. To make a double Tavt.. 

Peel Codlings tenderly boyled,cut them in haly, 
and fi{l your Tart ; put intoit a quarter of an hu 
dred of Codlings, a pound and half of ſugar, a fe 
Cloves, and a little Cinamon, cloſe up the Coff 
and bake it. When it comes out, cut off the li 
and having a lid cut in flowers ready, lay it on ar 
Garniſh it with Preſerves of Damſons, Raſpberrie 
Apricots and Cherries,and place a preſerved Quin 
in the midle, and ftrew it with Sugar-biskets. 

176, To make a Warden or Pear-Pye. 
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's, Bake your Wardens, or Pears in an Oven with a 
alh the{little water, and a gvod quantity of Sugar, let your 
d ſtonepot be covere.| with a piece of Dough, let them not 
xceedin be fully baked for a ou of an hour, when they 
at leaf are cold make a high Coffin, an.\l put them in whole, 
mingh adding to them ſome Cloves, whole Cinamon, Su- 
' Wine gar, with ſome of the Liquor they were baked in, 
of gree; 10 bake it. 
ffins 0 177. To bake a Pig Court-Faſhion. 
bakin: Flea a ſinall young Pig, cut it in quarters, or in 
n; ge | 
y-Com' ſmaller pieces, and ſeaſon it with Pepper, Ginger 
and Salt, lay it into a fit coffin, {trip and mince 
loin, | ſmall a hundfull of Parfley, fix fprigs of Winter-ſa- 
-royal, voury, ſtrew it on the Meat in the pye, and ſtrew 
11, and upon that the yolks of 3 or 4 hard Eggs minced, 
whole and r7 dom them F or 6 blades of Mace, a hand- 
Wine. ful of Cluiters of Barberries, a handful of currans 
Thyme well waſht and pickt, a little Sugar, half a pound ' 
eCla of ſweet butter, or more ; cloſ2 your pye, and ſet 
ickle, it in an Oven as hot as for Manchet, and in 3 hours 


barreſ! it will be well baked, draw it forth, and put in 
loſe half a pound of Sugar, being warmed upon the Fire, 
pour it all over the Meat, aad put ou the pye-lid a- 
gain, ſcrape on Sugar, and ſerve it hot to the Tadle. 
alves; -178. To make a P:1d4ding of Hogs Liver. 
hun- : Boyl your Liver, and grate it, put to it more 
1 few grated bread then Liver, with as much fine flower 
offin | of either, put 12 Eggs to the value of a Gallon of 
lid, | this mixture, with abuut 2 pound of Beet-ſuer min- 
and | ced ſmall, and a pound and half of Currans, half a 
ries, | quarter of a pint of Roſc-water, a good quantity of 
ince |. Cloves and Mace, Nutmeg, Cmamon and Ginger, 
all minced very ſina!l, mix all theſe with {weet Milk 
and Cream, and let it be no thicker then Fritter- 
batter, 


ake 
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batter, to fill your Hogs-guts, yy make it with th 
Maw, tit to be eaten hot at the Table; in your knit 
ting or tying the Guts, you muſt remember to giy 
them three or four Inches ſcopes; In your puttin 
them into boyling water, you muſt handle ther 
round to bring the meat equal to all parts of th 
Gut ; they will ask about balf an hours boyling,th 
boyling mult be ſober, if the Wind riſe in them,yo 
mult be ready to prick then, or elſe they will tiyc 
and burſt in pizces. 
179. Olives of Beef ftewed and Roaſted. 

Take a Buttock of Beef, and cut ſome of it int 
thin ſlices as broad as your hand, then hack ther 
with the back of a Knife, Lard them with final 
Lard, and ſeaſon tlie with Pepper, Salt, and Nut 
meg ; then wakea farſing with fo:ce {weet berbs 
Thyme, Onions, the yolks of hard E2gs, Beet-ſne 
or Lard, al! minced, {o.1e Salt, Barberries, Grape 
or Gooſeberies ; ſeaſon it with the former Spice 
lightly, and work 1t up together, then lay it on tl 
ſlices, roul then up round, with {ome Caul of Veal 
Beef, or Mutton, bak: th:m in a dith in the Oven 


.or Roaſt on then put them ina Pipkin with ſom 


Butter and Saffron, or none ; blow oft the Fat fron 
the Gravy, an&pu: it to the.n,with ſome Artichoaks 
Potatoes, Skirrets blanched, being firſt boyled, : 
little Claret-wine, and ſerve them on {1ppets, witt 
ſome (liced Orange,Lemon, Barberries, Capers 01 
Goolcberrics. | 

180, To make French-barley Poſſer. 

Put tio quarts of Milk to half a pound of Fremh 
Barley, boyl it {mall till it is enough ; when the 
Milk is almo{t boyled away, put to it three pint: 
of good Cream, Ict it boyl together a "_E of ar 
1OUr : 
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with thionr ; then five Fen it, and put in Mace and Cina- 
ur knitfgzon in the beginning wh2n you firſt put in your 
to givgCream, when you have done fo, take White-wine 
putting a pint, Sack and White-winz together of each half 
le theap a int, ſeeten it as you love it with Sugar, pour in 
of thq all the Cream, but leave your Farley behind in the 
ing,thq g&ill-t ; this w'1l make an excellent poſſet nothing 
em,you elſe but a tender curd to the bottcm ; let it Ntand 
11 Hyey on the coals half a quarter of an hour. 

181. To bake Chucks o Veal. 
d, | Parboyl two pound of lean fleſh of a Leg of 
it inta Veal, mince it as f:nall as grated bread, with four 
the pound of Beef ſet : then ſeaſon it with bis\et, Dates 
{ial and Carrawayes, and ſume Roſe-water, ſugar, Rai- 
| Nuty fins of the ſun, and Currans, cloves, mace, nut negs 
herbs,] and Cinamon, mingle them altogether, fill your. 
t-[ſ:et pyes, and bake them. 
rapes 182. How to few a Millard. 
Ppices| Roaſt your Ma'lard half enOagh, then take it u 
n theſ and cat it in little pieces, then put it in'o a Diſh 
Veal,| with the Gravy, and a piece of freſh butter, and 
ven,| a handful of parſley chopt ſ:rall, with 2'or 3 Oni- 
ſome] ons, and a C lene, let them ſtew on? hour, 
rom} then ſeaſon it with pepp:r an ! ſilt, and a little Ver- 
aks, { juice, and fo ſerve it, 
d, a 133. To Hev a Robiit, 
vith} Half Roaſt ir, then take it off the Spit and cut 
$ Or | at into hittle pieces, and then put it into a Dith with 
" the Gravy, and 2s much Liquor as will cover it 
then put in a piece of butter,and ſone ponder _ 
Tm h- Ginger, pepper and ſalt, two or three pipp 11s min- 
the, ced imall, 1:t thele ſtew an konr, and 61th thein u9- 
nts |- on ſippets, and ſerve ir. 
an | 18.4. To _—_ a Þ:d.con Pye. 
r;f 
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Truſs your Pidgeons to bake, and Ft them, at 
Lard the one halt of the.n with Bacon, mince a fe 
Jiveet herbs and parſley with a little Be.f-ſuet t 
Yolks of hard Eggs, 2nd an Onion 0: two ſeaſot 
with Salt, beaten pepper, Cloves, Mace, and Nr 
meg, work it up with a picce of butter and ſtul 
-the Sv<lites of the Pidgeons, ſeaſon then with Sal 
:nd Pepper as before: Take alſo as many Lamt 
ſtores ſeaſoned as before, with fix Collops of Bt 
con, the Salt drawn out, then make a round Coffi 
and put in your Pidgeons, and if you will put i 
Lambſtones and Sweetbreads, and ſone Artichoal 
bottoms,or other dry Meat to ſoak up the ome 
cauſe the pye will be —_—— and full of it the 
put a littlz White-wine beaten up with the yolk « 
an egg,when it cones out of the Oven,and ſerve i 

185. To Few & Fillet of Beef the Italian Faſhion 
Take a young tender Fillet of Beef, and take : 
way all the skins and ſinews clean from it, put to | 
Jome good White-wine in a bowl, wafh it and cruf 

It well in the Wine, then ſtrew upan it a little 
per, and as much Salt as will ſeaſon it ; ming 
them "ery wel), and put to it as much Wine as wi 
cover it, lay a Trencher upon it to keep it down 1 
-@.cloſe pan with a weight on it, and let it ſteep 
Nights and a Day, then take it out, and pat it it 
to a pipkin with fome good Beet-broth,put none « 
zhe Pickle to it, put only Beef-broth, and tha 
ſweet, and not falt, cover it cloſe, and ſet it on th 
Embers, then put to it a few whole Cloves an 
Mace, and let it itew till it be enouzh, it wi'l b 
very tender, a;14 of an excellent Talte : Serve } 

wich the ſame broth as mach- as will cover it. 
- 286, To boyl aCapon or Chichen with renpeſeres 
« I þ 0 
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- Fon mult take off the skin whole, but leave on 
the Legs, Wings and Head . mince the body with 
Tome Beef-ſuet, or Lard, put to it ſome ſweet herbs 
minced, and ſeaſon it with Cloves, Mace, Pepper, 
Salt, 2 or 3 Eggs, Grapes, Gooſeberries, or Bar- 
berries, bits of Potato or Muſh-romes ; in the 
Winter, with Sogar, Currans and Pruans : Fill tae 
$kin, prick it up, and. itew it between two Diſhes, 


with large 'Mace, and ſtrung age, i of A'rti- 


choaks, Cardones, or Aſparagus and Marrow, be- 
ing finely ſtewed, {erve it on carved fippets, and run 


It over with beaten butter, Lemon ſliced, and ſcrape 


-0n Sugar. 
187 To boyl a Leg of Pork. 

Cut your pork into ſlices very thin, having firſt 
taken off the skinny part of the Fillet, then hack 
it with the back of your Knife, then mince ſome 
Thyme and Dage exceeding {mall, -and mingle it 
with Pepper and Salt, and therewith ſeaſon your 
Collops ; and then lay them on the Grid-Iron 


| When they are emacs make ſauce for them with 
{ 


—/ ga, Muitard, and Sugar, and ſo {crve 
em. 
188. To make a Fricacie of Patridges, 
Aﬀer you have Truſfſed your Patridges, Roaſt 
them till they are almoſt enough, and tea cat then 
to pieces, then having chopped an Onion very ſanall, | 
fry them therewith ; then put to them lalf a pint 
of Gravy, 2-or 3 Anchovies, a little b:cad grate ', 


' fomedrawn butter, and the Yolks of 2 or 3 Eggs - 
| beaten up with a little White-wine, let them Luyb/ 


fill they come to be C yortty thick, and diſh theaa upe * 
189 o bake C alycs-Feet. 

You malt ſcaſon then witu pepper, Salt and cure | 

2 _ 
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rars, and then bake thei in a pye, when they a 
baked, take the yolks of 3 or 4 Eggs, and beat the 
with Verjuice, or Vinegar, Sugar, and grated Ny 
meg ; put it into your pye, then ſcrape on Sug 
and fo ſerve it. | 

190. Tofry Neats-tongues. 

Firſt boyl them, and after blarch them, at 
. then eut them into thin ſlices; ſeaſon them wi 
Nutmezs Sugar, Cinamon, put to the.n the Yol 
of raw egps ; and a Lemon cut into little ſqua 
pieces,tlien fry them in ſpoonfills with ſweet-butt 
make your Sauce with White-wine, Sugar and bu 
ter ; heat it hot, and pour on your tongues, ſcraj 
Jugar on it, and ſerv e it . 

191. Toroaft a Hare. 

When you Caſe your Hare, do not cut off h 
hinder Legs or Ears, but hack one Leg through 
nother, and fo alſo cut a hole through one Ear ar 
put it through the other, and ſo Roaſt him ; ma) 
your Sauce with the Liver of the Hare boyled,ar 
minced {mall with a little Marjoram, Ihya 
and Wanter-ſavoury, and the yolks of 3 or 4 har 
eggs, With a little Bacon and Beef-ſuet, boy1 th 
all up with water and Vinegar, ani then grate 
little Nutmeg, and put to it ſome ſweet butter,ar 
a little Sugar ; diſh your Hare, and ſerve it. Th 
may alſo ſerve for Rabbits, 

162. To RoaFt a ſhoulder of Mutton with Oyſter 

Parboyl your Oyſters, then mince Winter-ſavo| 
ry, Thyme, parſley, and the yolks of five or f 
hard Eggs, hard boyled ; add to theſe a halt-pe1 
ny loaf of grated bread, and three or four yolks 
Egys z mingle-all theie together with your hand 
when you haye fpitted vour Matton, make holes 1 

Sn 


* 


it as big as you think convenient; put in your oyſters, 
with the other ingredients, abuut 25 or 30 oyſters 
ill be enough, let it Roaſt jndifferent long, then- 
take the remainder of a quart of Oyſter, tor you 
muſt have ſo many in all, and put them intoa deep 
diſh with Claret-wine, 2 or 3 Onions cut 11 halves,, 
| and 2 or 3 Anchovies , patall this m the Dripping- 
pan andex your Mutton, and fave your Gravy, and 
wl.e1 the Meat is enoogh, put ycur ſauce upon the 
Coals, and put to it the yolk of an Egg beaten, 
grated Nutm-g, and {wzet butter ; Diſh your Mut- 
7 tor, and pur in-your oyiters, ſauce and all upon. 
it, Garniſh yoar diſh with Lemons and Barberrizs.. 
193. A Rare broth. 

Take a couple of Cocks, and cut off the'r Wings 
off þi and Legs, and waſh them clean, and partovl them. 
very well, ti! there riſe no ſcum, thn Wali then 


_ ag/1n in fair water, then put thein in a.piicher with 

mnakd © Pint of Khenijh- vine, an (o.ne ſtrong vrotk, as 
d.and much as wil cover thei, together with a hitle 
hy China-Roo?, an OUnc?: 0” 2 of i arts-liorn, with a 
har fer Cloves, > utmes, large tace, Ginger (|.red, 
f thi and bole '.pper, and a little ſalt 5 trop up mw 
rates Fitcl.er clole,t .at no ſteain may come out; boyl the 
- Pitcher in a great pot of water about 6 huurs, then 


Fe pour out the broth, a!:d ira it into a Falon, and 
Iqueeze in it the juice of 2 or 3 Lemons, io ea It, 

fers 194. To bake [ett bread-. 
Boyl your Sweetbreads, and put to them the- 
r fro) Yolks of 2 Egos new laid, grated Bread, with ſome- 
+... parboyled Currans, and 3 or 4 Dates minced, and 
PIN © when you have ſeaſoned it lightly with Pepper, Su- 
gar, Nutmeg and alt, put to it the juice of a Le- 
mon put up all theſe together into putt-paſte,, 
an: fo bake it. I 3 195. To 
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195. To'make Pottage of French- Barley. 

Pick your Barley very clean ſrom dirt and duſt 
then boy1 ſome Milk, and put it in while it boy!s 
when it is bovled, put in a little Salt, Sugar. larg, 
Mace, and a little Cream ; and when you hay 
boyl'd it pretty thick, dith it. and ſerv2it up wit] 
Su; ar {raped thereon. 

196. Tobojl a Hanch of Veniſon: 

Firft Ruff your Veniſon with a handful of ſwee 
Het bs ard Parſley minced with a little Bect-ſuet 
and {ore yolks of Eggs boyled hard ; ſeafon you 
ſtifling with Nutmeg, alt and Ginger,having pou 
dcred your Harch, boyl it ; afterwards Foyl up: 
or 3 Colliflowers in ſtrong broth, adding to it 
little Milk, when they are boyled, put them into | 
Pipkin, and put to them drawn butter; keepin, 
them warn, then Foyl up 2 or 3 handfuls of Spi 
nage inthe ſame Liquor, when it is boy led up, pou 
eut part of your broth, ard pat to it a little Y| 
negar, a Ladle-ful of ſweet butter and a grated Ku' 
meg, your diſh being reavy with fippets on the bot 
tom, put the Spinage round the fides of your Dill 
when your Veniſon is toy!ed take it up, and pu 
it in the middle of the diſh, lay your Colliflowet 
over it, pour-on {weet butter over that, Garniſ 
it with Earberries, and ſome parſley mirced roun 
the trims of the diſh. 

197-T o make a Florentine of Sweet-breads or Kidny 

Take 3 or 4 Kidreys, cr Sweet-brezds, and whe 
they are parboyled, mince them {mall ; ſeaton 1t wit 
a little Cinamon ard Nutweg, ſwecten it with ft 
gar and a little grated bread, with the Marrow « 
2 or' 3 Marrow-bones in gcod big pieces, add t 
theſe about a quarter of a pound of Almond-paſte 
« an 


" ſve 


S POU- 
| up 2 


a have 


w:th\i1l be 


" Cook's Gnide. 
nd about half a pint of Malaga Sack, 2 ſpoonfuls 


"*of Roſe-water, and Musk and Ambergreece, of eac 


grain, with a quarter of a pint ot Cream, and 3 
or' 4 Eggs, mix altogether, and rae it up im put 
paſte, then bake it ; in 3 quartets of an wour it 
enough. 

198. To Sow a Rump of Beef. 
Seaſon your Beef with fone Nutineg grated, to- 


Jo — with ſome Sa!t and Pepper, ſzaton it on the 


; ny ſide, ard lay itin the pipkin with the Ft fc | 
1 Four! downward, then take 2 cr 3 grest Onions, ard a 


bunch of Roſemary tyed up together with 3 pints 
of Elder-Vinegar, and 3 pints of Water, ite v ail 
theſe 3 or 4 hours together in a pipkin cloſe coyer- 
ed over a ſoft fire ; Diſh it upon fippets, blowing 
off the Fat from the Gravy, put ſome of the Gra- 
vy to the Peef, and ſerve it up. 
199. To make Pottage of a Cafon. 

Take Keefand Mutton, and cut it in pieces; ther 

toyl a large earthen pot of Water, take oat halc 


-| the water, put in your Meat and skim it, and when 
it boyls ſeaſon it with Pepper and valt ; when it 


bath boyled about 2 hours, and 4 or 5, Cloyes, half 
an hour before you think 1t is enough put in your: 
Herbs, Sorrel, Purſlain, Purrage, Let tuce and Pug- 
loſs, or green Peaſe, and in the yum, Parſſey- 
roots, and white Endive, pour the broth upon light 
bread toaſted, and ſtew it a while in the diſh co- 


vered. If your water conſume in boyling, fill it up.” 


with water boyling hot. The leſs there is of the 


broth the better it is, though it be but a porringer- 
fall, for then it would be as itiff as Jelly when cold... 


200, To make a Pye math Tippins. 
Pare your Pippins, and cut"qpt the. cores, then 
| 14.  __akg 


Oy; Mattias. * =———*Þ 


ſ 


MI! fitrred all this well together, thic 
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make your CoA of cruſt, take a good handful of 
Quirces ſliced, ard lay at the botto.o, then 1a 
your Pippins a top, and fill the holes where th 

ore was taken out with Syrup of Quinces, anc 
put into every Pippin, a _ of Orangado, the! 
pour on the top S1rup of Quirces, then put in Su 
gar, and fo clole it np, let it be very well baked 
for it will ask much ſoaking, eſpecially the Quinces 

201, To boyl Pidgeons the Dutch way. 

I ard and fet your Pidgeons, put them into a Pip 
kin, with ſome ſtrong broth made of Knuckles of 
Veal, Mutton and Beef, 1:t them be cloſe covered, 
and when they are ſcum'd,.put in a Faggot of feet 
herbs, a handful of Capers, and a little large Mace, 
with a few Raiſins of the fun minced very (mal), 
about fix Dates quartered, a picce of butter with 
2 cr 3 yolks of hard Fggs minced, with a handful 
of Grapes, cr Berberries, then beat 2 yolks of Eggs 
with Verjuice, and { me White-bread, a Ladle-full 
of ſweet butter, and a grated Nutmeg, ſerve it up- 
on lippets. 

202. To make excel'ent Black-Puddines. 
Beat half a ſcore Eggs, the Yolks and Whites 
fogether very well ; then take about a quart of 
Sheeps-blood, ard as much Cream, when you have 
ken it with gra- 


F| ; ted bread Oatmeal finely beaten, of each a like quan- 


þ 
17 
I 


\ 


Il 


| little 
|| them, and boy! then carefully, 
ll 


tity, add to theſe {me Marrow in little lumps, and 
2 little Beef-ſuet ſhred ſina!l, ſeaſon it with Nut- 


| meg, Cloves, Mace, mingled with falt,a little ſweet 


Marjoram, T hyre, and Penny-rcyal ſhred very 
well together ; mivgle all together, put to them a 
urrans, cleanſe your Guts very well, fill 
203, To 
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203. To make a Pye of Neats-tongues. 
Parboyl a couple of Neats-Tongues, then cut out 
je Meat at the Root-end as far as you can, not 
breaking it out at the ſides, take the meat you cut 
out, and mingle it with a little ſuer, a lirtle Par- 
ley, and a few ſweet herbs, cut all very ſinall, and 


la 
the 


Su- 


baked, tningled together,ſeaſon allthis with —— | 


uinces, 


les 


Mace; Pepper, Salt, and a little grated bread, a 
as much Sugar, together with the. yolks of 3 or four 


, 
a Pip- Fpes ; make this up together,. and feaſun your 


of 


ongues, inſide, and cut-ſfide, with Your —_— 


ered, | *forelaid, and waſh them within with the yolk of” 


an egg,and force th. m where you cut forth tlie meat, 
and what remains make into a ford ; then make 


majj_ | Your paſte into the Faſhion of a Neats-Tongue, and 
with | 1ay.them in with Puddings, ard little balls, then 
1dfa1 | put to them Lemon and Dates ſhred, and butter on 


. | the top, aud cloſe it, when it is baked, put in a lear 


-faj1 | of the Veniſon-ſauce, which is Clarct-wine vinegar, 


yrated bread, Cinamon, Ginger, Sugar, boyl it up 


"P thick, that it may run like butter, and let it be. 
arp and ſ'yeet, and fo ſerve it, 
ites 204. 7 Sie a Breast or Loyn of Mutton. 
of | 3 Joynt either your Loyn or Breaſt of Mutton 
ve | Well; draw it ad ſtuff it with Herbs and Parſe 
ra- | 2iticed , ghien pyt it in a deep ftewing-diſh with. / 
an- | the right Ide downward, put to 1t fo much Whitd- 
nd wine and itrong troth, as will ſtew it, ſct it on the: 
at. | Coals, put to1t two or three Onicys, a bundle of 
et | ſweet Herbs, and a little large Mace, when 1t is al- 
ry | moſt ſtewed, take a han {ful of Spinage, Tarlicy,, 
2 and Endive, and put into it, or clle ſane Goole- 
11 | berries and Grapes, in the Winter-tire Samphire: 
and Capers, add thcie at any time ; diſh up your: 

p I'5 | Mutton 


AF —_— ; 
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04. The Compleat- 
Mutton; aud put by the Liquor you do not uſe,a 
thicken the other with: yolks of Eggs and ſwee! 
Butter, put on the Sauce and the Herbs over thi 
Meat ; Garniſh your Diſh with Lemon and Ear 
berries, ike 

205. To make a Sallet of green Peaſe. 

Cut up as many green Peaſe as you think -wil 
make a vallet, when they are newly come up, a 
bout half a foot high z then ſet your Liquor ove 
the Fire, and. let it boyl, and then put them in 
when they are boyled tender put them out anc 
drain them very well; then mince them, a 
in ſome good ſweet Butter, Salt it, and ſtir it wel 
together, and fo ſerve it. 

206, To make a Sa"et of Fennel. 
Cut your Fennel while it is young, and about , 
Wages high, tye it up in bunches like Aſparagus 
gather enough for your Sallet, and put it' in'wher 
your water 1s boyling hot, boyl it ſoft, drain it 
diſh it up with butter as the green Peaſe. 
207. To make a T ante of Spinage. 

Takea quart of Cream, and about twenty Eggs 
without the Whites, add to it Sugar, and gratec 
Nutmeg, and colour it jos wilh the juice of Spi 
mage, then put in your Diſh, and ſqueeze a Lemor 
er two on it ; Garniſh it. with 'ſlites of Orange 


* 


thin ſirew on Sugar, and fo ſerve it. 
208, To make a haſh of Ducks. 
When your Ducks are roaſted, take all the fleſ} 
from the bones, and haſh it it very thin, then pu 
it into your ſtewing-pan with a little Gravy, ſtrong 
droath and Claret-wine, put to it an Onion or two. 
minced very ſmall, ard a little finall Pepper, let al 
this bovl tegether with a little Salt, then op tc 
: thgm 


—, 


— 
- 


| oots Cmae.- ey © 
_ them about a pound of Sauſages, wha you think 
ver {they are ready,ſtir them with a little butter drawn. 
4 Garniſh it with I emon, and ſerve it. | 
a 209. To make French Puffs with green Herbr. 
of Take aquantity of Endive, Parſley, and Spinage, 
\ 1p and a little Winter-{avoury, and when you have 
WU minced them exceeding ſmall, ſeaſon them with Sue 
"P> © gar, Ginger, and Nutmeg ; beat as many Fggs as 
you think will wet your Herbs, and fo make ir 
| WP3 then pare a Lemon and cut in thin {lices, and 
T and! to every ſlice of Lemon, put a ſice of your prepa- 
PU red flutf, then fry it in Greet butter, and ſerve 
itWellF them in lippets, af:er you have put to them eithey . 
.j.£ glaſs of Cana ry, or White wine. 
210. To male excelent ftewed breath. 

Take a leg of Fecf, boyl it well, and ſcum it 
clear, then take your bread and (lice it, and lay it 
to ſoak in your broath, then run it through a ſtrain 
er, and put as much into your Broath as-will thick--. 
en it ; when it hath boyleJ a pretty while, put in 

our Pruans, Raiſ1s and Currans, with -Ciramon, 
Cloves and Mace beaten ; when your Pruans are 
bo\ led, take ther up, and run them allo through 
a ſtrainer as you did the bread, then pytin lialt a 
pint of Claret, then let it boyl very well,and when 
it is ready, put to it Roſc-water and Snyat, and fo 


ſerve it, 
21t. To ſtew 4 vilh of Breams. 
Take your Brea ns an ! dre's them and dry them 
ut; well, ard Salt them ;, then make a Charcoal fire, 


ng and Jay them 21 the Gri4-iron over the tie being 
'O very hot ; 1-t them te in-ifferent brown on both 
Ni ſides, then put a Glaſs of Clurer ito a 'ewter dyh 
O and let it over the firs to boyl, put into it wo or 
a IG 1 | 


Tnrg 


a 4 
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hill 
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Care? Anchovies, as many Onions, and about half 
= of Gravy, a pint of Oyſters, with a little 

hyme minced {inall, when 1t hath boyled a while 
put toita little melted Butter and Nutmeg : T hen 
diſh your Bream, and pour all this upon it, and 
then ſet it again on the fire, putting ſome yolks of 
Epps over it. | 

212. To boyl a Mullet. 

Having ſcalded your Mullet, you muſt ſave their 
Livers and Roes, then put then in water boyling 
hot, put to them a Glaſs of Claret, aibundle of 
ſweet Herbs, with a little Salt and Vinegar, two 
or three whole Onions, and a Lemon ſliced, then 
take ſome whole-Nutmegs and quarter them, and 
Tome large, Mace, and ſome butter drawn with Cla- 
ret, wherein diſſolve two or three Anchovies ; diſh 
up your Fiſh, and put on your ſauce, being firſt ſea- 
Toned with. Salt. Garniſh your diſhes with fryed 
Oyſters and Bay-leaves 3 and thus you may ſeaſon 


; Four Liquor for boyling moſt other fiſh. 


213. To Farce,or ſtuff a fillet of Veal. - 
Take a large leg of Veal, and cut off a couple of 
Fillets from it, then mince a handful of fiveet Herbs 
and Parſley, and the yolks of two or thee hard Eggs, 
let all theſe be minced very ſmall, then ſeaſon it 
with a couple of grated Nutmegs, and a littleSalt, 
and o Farce or ſtuff your Veal with it, then lard 


i it with Bacon and Thyme very well, then let it be 
[| Roaſted, and when it 1s almoit enough, take ſome 
;\ of your ſtuffing about a handful, and as many Cur- 


ans, and put theſe to a little ſtrong broath, a glaſs 
Claret, and a little Vinegar, a little Sugar, and 
Hme Mace: When your Meat is almoſt ready, 
Bke 3} up and put it into this, aud let ig figy, put- 
1} tin. 


t half 
L little 
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. of butter into it, and let it boyl a quarter of an 


Cook's Cuide. | ol 
ting to it a little Butter melted, put your Meat in 
your diſh, an4 pour your Sauce. upon it, and f6 ſerve 
i. 


214. To make a Pulding of Oat-meal. 

Take a quart of Milk, and boyl it in a Skillet, 
put to it a good handful of Oatmeal beat fall, 
with a ſtick or two of Cinamon and Mace ; put in- 
this Oatmeal as much as. will thicken it, before the 
Milk be hot, then keep it ſtirring, and let it boy! 
for about half an hour, putting into it a handful of 
Beef-ſuet minced, very ſmall, then take it off and 

ur it into a diſh, and let it ſtand to cool; if it 

too thick, put to more Milk, then put in a Nut- 
meg grated, a handful of Sugar ; with three or 4, 
Eg2s ten, and ſome Roſe-water, then rub the 
dith within with Butter, and pour out your Pud- 
ding into it, let it beas thin as Batter let it bake 
half an hour, ſcrape ſugar onit, and ſerve it up. 
215. To make Pudding of Rice. 

Take a good handful of Rice beaten ſmall, and 
put it into about three pints of Milk, adding a little 
Mace and Cinamon, then boyl it, keeping it” al- 
ways ſtirring, till it grow thick, then pur a piece 


hour, then pour it out to cool, then put to it half 
a dozen Dates minced, a little Sugar, a little beaten 
Cinamon, and a couple of handtuls of Currans, then 
beat about half a ſcore Eggs, throwing away twoor 
three of the whites, put in ſome Salt, butter the 
bottom of your Diſh, pour in your Pudding, bake 
it as before, put on a little Roſe-water and ſugar, 
and ſerve it. 
216, To make a Florentine of Spinage. 


| - Takes goud quantity of Spinage,, to the quany: 


"7168. 


The Compleat 
tity of two Gallons, ſet your water over the Fire, 
and when it boyls very high, put in your Spinage, 
and let it remain in a little while, then put it out in- 
toa ſtrainer, and let it drain very well, and ſqueeze 
out all the water, then take it and mince it ſmall 
with a candyed Orange-peel or two, add to it 
about three quarters of Currans boyled alſo, ſeaſon 
it with Salt, _— beaten, Cinamon and Nutmeg, 
then lay your paſte thin in a Diſh, and put it in, 


adding batter and ſugar, cloſe it up, prick it with 


holes, and bake it, when it isnigh baked put into it 
a glaſs of Sack, and a little melted butter and Vi- 
negar, {tir it together with your knife, ſcrape ſugar 
upon it and ſerve it. 
217. To make a Tanſey of Couſlips. 
Take your Couſlips or Violets and pound them 
in a wooden or rarble Mortar, put to them about 


1 twelve Eges, with three or four of the Whites taken 
'' out, about a pint of Cream,a quartern of white Su- 


r, Cinamon beaten ſmall ; Nutmeg, and about a 
refal of grated Bread with a little Roſe-water, 
then take all theſe together, and put them in a skit- 
let with a little butter, and ft them over the fire 


 Mirring it till it grow thick ;, then put your frying 


pan on the fire, and when it his Þt, put ſome but- 


\ rer intoit, and then put in-your Tanſey z when 
ou think it is enough of one fide, butter a Pewter - 


late, and turn it therewith, when it is fryed, 
ſqueeze on a Lemon, ſcrape on Sugar, Garniſh it 
with Oranges quartered, and ſerve it. 
2 8. To make excelient whittePuddings. 
Take the Humbies of a Hog, and boy] them ve- 


f ry tence then take the heart, the lights, and a!l 
; os 


Fleſh about thgn, picking them clean frym all 


hl 
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| Cook's Enide. 169: 
the Sinewy skins, and then chop the Meat as ſmall 
veto can, then take the Liver and boyl it hard, 
and grate a little grated Nutmeg, Cinamon; Cloves 
Mace, Sugar, and a few Caraway-ſeeds, with the. 
olks of four or five Eges aid about a pint of-the 
{ Cream, a Glaſs of Canary, wnd a little Roſe- 
water, with a good quantity of Hogs-ſuet and Salt, 
make all into Rouls, and let it lye about an hour 
and balf before you put it in the Guts, laying the - 
outs a-ſteep in' Roſe-water before, boyl them, an4 
A of breaking them. 
= 219. To ſtew Flomnders. 
Draw your Ficundersand waſh them, and ſcotch 
them on the white ſide, being put in a diſh, put to . 
them a little White-wine, a few minced Oyſters, 
ſome whole Pepper, and Tliced Ginger, a few ſweet 
ree 


Herbs, two or three Onions quaztered, and Salt z 
put all theſe into your ſieving-padt-corered Cloſe, 
and let them ſtew as ſoon'as you can, thn diſh them 
on ſippets; then take forme of the Liquor the 
were {tewed in, put ſome butter to it, and the yolle 
of an Egg beaten, and pour it on the Floundersz- 
arniſh it with L-mon, and Ginger beaten on the 
rims of the Diſh. 
220, To draw Butter for Sauce. 
Cut your bitter into thin ſlices, put it into your - 
djſþ, let it welt leiſurzly upon the Coals, being of- 
ten {tirred ; and aftcr 1t is melted, put to it a lit- 
tle Vinegar, or fair water, which you will, beat it 
up till it be thick, if it keep its colour white, it is 
good, but if yellow and turn'd, itis not to be uſed. 
221, To roa't a Salmen whole. 
Draw your Salmon at the Gills, and after it is 
ſcaled, waſht and dry'd, Lard it whh. pickled hers, 


” 
"7 
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370 e Conmeat 
ring, or a fat Ecl ſalted ; then take about a pint 
cf Oyſters par-boyled, put to theſe a few ſweet þ 
herbs, ore gratel bread, about half a Cozen hard 
Eggs, with a coup!e of Onions, ſhred all theſe'very 
ſmall, and put to it Girger, Nutmeg, Salt, Pepper 
Clovcs and Mace; mix theſe together, and put 
them all within the Salmon at the Gills : put them 
- into the Oven in an Earthen Pan, born up with pie- 
ces of Wood, in the bottom of the diſh, put Claret 
wine, and bafte your Salmun very weil over with h 
. butter before yon put it in the Oven, when it ts | 
drawn, make your Sauce of the Liquor that is in 
the pan, and. ſome of the ſpayn'of the Salmon boyl- | 
ed with ſome melted Butter on the top, ſtick him 
about with Toaſts and Bay-leaves fryed, take out 
the Oyſters from within, and Garniſh the Diſh 

therewith. OS WY. 

222. To make excellent Sauce for Myron 

*," . either Chinit;, Legs or Necks. © © 
Take half a dozen Onions ſhred very ſmall, a 
little ſirong broath, and a glaſs of White-wine,boyl 
all theſe well together; then take half a pint'of 
Oykers, and mince them with a little Parſley, and 
two or three ſmall Bunches of Grapes if in {caſon, 
i. with a Nutineg ſlicecl, and.the yotks of two or three 
= Epes, put in all theſe together with the former, 
and boyl it, and pour 'it ail over your Meat, ard 
WH then pour ſome melted butter on the, tbp,* and 
M0 ftrew on the yolks of two or three hard Eggs rmin- 

w: ced ſmall. | 

\'F 2.23. Another good Saiice for IMuttor. | 
i. © Take a handful of pickled Cticumbers, as many 
| . Capers, and as much Samphire,; put them into a 
e Verjuice, White-wine 3 and A little ſtrong 
UT PEES TT 7 5+, broath; 


* 
& © 


ww; 


- 


| 


© INutmeg grated ; let them x together, and then 


| 


Cook's Cnide, 171 
broath, and a Lemon cut in ſmall pieces, and a little 


deat them up thick, with a ladleful of Butter melt- 
ed, ad a couple of Yolks of Eggs, and a little ſugar, 
diſh your Meat upon fippets, pour on your fiuce, 
and garniſh it with Samphire Capers a Parberies. 
224. To make Sauce for Turkies or C apons. 

| Take a two-penny white loaf, and lay it in ſoak 
in ſtrong broath, with Onions ſliced therein, then 
boyl it m Gravy, together with a Lemon cut in 
ſmall pieces : a little Nutmeg ſliced, and ſome mel- 
ted, put this under your Turky or Capon, and fo 
ſerve it : You will find it excellent Sauce. 

225. To Fry Salmon. 
Take a Jole, Chine or Rand, and fry it in Cla- 
rified Butter, when it is f£ift and criſp ſryed, 
make Sauce thereof with a little Claret-wine, f:veet 
Butter, grated Nutreg, ſlices of Orange, and Oy- 
ſer liquor, ſtew them altogether ard pour on the _ 
Sauce, and on that Parſley, Alifaunder, and Sage-. 
leaves fry'd in Butter, . 


Becauſe 


elk Terms of 


—— 


Wings. &c. 


_—_ 


T have thought cood al 


traordinary Occaſions: 


Becauſe many Books of this Nature have the 
Terms of Carving added to them, as being neeefc 
ſary for the more F614 Nominating of things : 


—c_ 


oto add them: As allo 


ſome Bills of Fare, both upon Ordinary and Ex- 


om 


em 


—— 


A Llay a Phezfant 

-X Barb a Lobſter. 
Border a Palty. 
Preak a Deer or Egript. 
Break a Sarcel or Teal. 
Chine a Salmon. 
Culpon a Trout. 
Mirce that Plover. 
Rear that Gooſe. 
Sauce a Capon or Terch 
Cut up a Turky or Bu- 

ſtard. 

Diſmzmber that Heron. 
| Diſplay that Crane. | 
Disfigure that Peacock, 
Fin that Chevin. 
| Leach that Prawn, 
» Lift that Swan. 


y 


— 


%* 


Terms of Carving, both Fiſh, Fowl, and Fleſh. 


Tranch that Sturgeon 
Dance Place or Flounders 
vide that Haddock, 
Splay that Bream. 

S$p'at that Pike. 
 Unbrace a Mallard. 


Unlace a Coney. 
Untach that Curlew. 
 Unfach that Brew. 
Spaul that Hen. 
String that L amprey. 
Tame a Crab. 
\ Thigh a Pigeon, Wood- 
cock, and all manner 
| of {mall birds. 
Tranſon that Eel. 
Truſs that Chicken. 


Timber the Fire, 
Tire an Egg, 


1 Tusk a Barbel. 


Pare 


La 
- oN 
- = 


_Under-Tench a Porpuſs. | 
| Un-joynt a Bittern, 


# 


particular dire&ions how to Carve according to 
the former Terms of Carving. 


Unlace that Coney. 
AY yonr Coney on the back, and cut away the Vents, then 
raile the Wings and the ſides ; and lay the Carcaſs and 
"ceſs the fides rogetber ; then put to your Sauce, with a little 
os ; | beaten Ginger and Vinegar. 
alla : Thigh a Woo... | 
Raiſe the Legs and Wings of the Woodcock, as you would do of 
E xs | a Hen, then take out the brains, and no other Sauce but Salt, 
; Allay a Pheaſant, | 
Raiſe the Legs ard Wings of the Pheaſant, as of a Woodcock, 
as allo of a Snite, and a Plover, and only Salr. 
— Diſplay a Crane, 

Unfold the legs of the Crane, and cut off his Wings by the 
ojnts, then rake up Nis Wings and Lezs, and make Sauce of Mu- 
ard, Salt, Vinegar, and a little beaten Ginger, 

w_ wy on « So __ . he te 

azte up the LCg Very air, and open the Joynt with t mto 
M your Knits, but =; Jewat off, then lace ntacgrd Brea(t with the 
Ys | point of your Knite, and open the breaſt-pinion, but take it not - 
off, tizen raiſe up the Merry-thought betwixt the Breaſt-bone and 
the top, then lace down the fleth on both ſides the Breaſt-bone, and 
raiſe up the Fleſh called the Brawn, and turn it outward upon bath 
{:des, but break it not, nor cut it off, then cut off rhe Wing-pint« 
ons at the pynt next the Body,-and (tick in each fide the Pinion 1a 
the place you turned out the Brawn, but cut off th» ſhirp end of 
the Pinion, and take the middle-piece, and that will tit qult ia the 
place 3 you may cut up a Capon or Phealant the fame way, 
Break a Sarcz), Teal, or Ezcipr. 
Raiſe the Legs and Wings of the Teal, ur:4 go Sauce but Salt, 
| Wing a Partridge, or Quail, _ : 
| Raiſe his legs and wings, as of a Hen, and if you mince bim, 
make Sace with a little Whire-wine, and a little beaten Ginger, | 
keeping him warm upena Chafing-dith of Coals till you ſervehim, 
To Untach a Curlew or Brew. 
Take either ef them, raiſe their I egs, as betors, and no Sauce but Salt_ 
* To Unbrace a Mallard. 
Raiſe up the Pinion and Legs, but take them not off, and raiſe 
| the Merry-thovght from the Kreaſt, and lace down each fide with , 
' your Kmte, wavirg 1t to and tro, 
' To Sauce a Capon, 9 
Lift vp the-right Leg of the Capon, and alſo the right Wirg, , 

and ſo lay it io the Dith in the poſture of flying, and ſo ſerve them ; . 
but Remember, that Capons and Chickens te only ong Sauce, and 
Chickens mult have grecn Sauce or Verjuice, Bills 

ills. 


— 


F- Bills of Fare for all ti 


M—— 


mes of 
for extraordinary Occaſions. 


le at 5 


C—_— 


I, Coliar ot Brawn and 
A Multard, 
2, A Neats-Tongue 
and Udder, 
3. Boyled Chickens, 
4. Green Geele. 
 $. A Lumbard Pye, 
6, A diſt 0. young Rabbits, 
Second Courle, 
1. A Haunch of Veativu, 
2, Veal Roaſted, 
3. A Ciſh of Soles or Smelts, 
4. A dith of Aſparagus, 
5, Tanhe, 
6, Tarts and Cuſtards, 

A Eillot Farefor Mighomer, 
1, Neats-torgue and Colflow ers, 
2, A Fore-Quarter of Lamb, 
3. A Chicken Pye. 

4. boyled Pigeon, 

£. A couple of Stewed Rabbits. 

6. A Breaſt oi Veal Roalled, 
Second Cuurle, 

I, An A'rtichoak Pye. 

2. A Veniicn-Pafly, 

3, Lobiters ard Salmon. 

& A Gcuh of Peaſe, 

5, A Gooſr-bcrry-Tarrt. 

6. A Giſh oi Straw-berries. 

A biil ol Fure tor Fi rvelt. 
1, A Capon and W bite-brorh. 
2, A Wheſtphalia-Ham with 

Pigeons, 

3, A Grand Salict. 
4. A Neats-tor.gue and Udder 


roaſted, | | 


5. A powdered Gooſe, 

&. & Turkey Roalled, 
Secund Courſe, 

I, A Potato, or Chicken-pye, 

2, Roaſted NN 

3. Iarks ard Chickens 


— 


Sow un 4 wo HH 


| 


—_—_—_ 


A Bill of Fare for the Spring Seaſon. 


4. 4 Made dith, 
6, Cuſtards, 


| 1, A Collar of Prawn. 

2, Lambs Head and white 

3- A Neats-Tongue and 
Roalted, | 


«, A Veniſn, or La 
E, A dith ot Chickens, 
Second Courle. 
A 1:dz of Lamb. 
A diſh of Wild-Ducks, 
A Quince-Tart, 


A Turkey | aaled, 
A 1th vt Cuitards, 
A Bill of Farg upon 


. A Collar.ot Eruwn. 


. A Bisk of. Fiſh, 

. A dith ot Carps, 

. A grand boyled Meat. 
. & Grard Saliet. 

, A Veniion Palty 

. A Roaflev Turkey. 

o. A Fat Pig. 

10. A pcwdered Gooſe. 


i4. A Joll of Salmon, 
15, Minced Pyes, 


5. A Warden-Pye, or Tart, 


extraordinary Occali: 


A Bill! of Fare for W inter-Scaſ.n, 


-bruth 


Uduet 


4. A Diſh of Minc on 
' -Pye, 


l, 

2, 

3. | 

4 #. couple! of Capons Roakted, 
5. 

6, 


an 
Ul, 


. A couple of Pullets boyled. 


11. A Havnch of Veniſon roaſlled 
2 Neats-tongue & udCer roaſted 
13, A Wheſt-pbalia-Hambuylcd 


16, A Sir-Loyn of Roaſt-Beet, 


17, Cold baked Meats. 

18, A Diſh of Cultards, 
Second Cuurle, 
Jelies of all forts. 


I 
2 A diſh of Pheaſants, 
3. A Pike boyled, 


4. An 


the Year; and all | 


— 


_— 


' 2, A barrel of Oylters. 


$ Guide. 


An Oyſter-pye, 14. A diſh of Bel- 
A diſh of Plovers, 65. & Sturgeon wi lbort broth A 
A diſh of Larks, 16, Adiſh of Tarts and Cuſtards, 


———— 


, A Joll of Sturgeon, A Bill of Fare for a Gen» 
. A couple of Lobltcrs, . tleman's Houſe about 
g. A Luniber-pye, Candlemas, 
_. A couple of Capons, . A Pottage with a Hen, 
. A diſh of Partrioges, 2, A Catham Pudding. 
bo. A Fricacy of Fowls 3. A Fricacie of Chickens, 
13. A diſh of Wild-Ducks, 4+. A Leg of Muttun with a 
14. A diſh-of cram'd Chickens. Saller. 
15, A diſh of (tewed Oyſters, Garnith your diſhes with * 
16, A March-pane. Barberries, 


Second Courſe, 
A Chine of Mutton, 
A Chine of Veal. 
A Lark-Pye, 
\ 
Larded 


17. A diſh of Fruits, 
18, A diſh of Tarts. I, 
A Bill of Fare for Filh-days. | 2, 
I. A diſh of Butter and Eggs. | 3. 
4 


— — 


Couple of Puilets, one -* 


3. A Pike boyled, | 
4* A ltewcd Carp, Garniſhed with flices of 
5s, An Eel-pye. Orange. 
6. A Pole 0: Ling. Third Courſe, 
—, A dilkb of on Fiſh butter- | 1. A diſh of Woodcocks, 

ed with Eggs. 2, A couple of Rabbits, 
8. A dith of {tewed Oyſters, ?. A dith of aſparagus, 
9, A Spinage Sallet boyled, 4. A Wheſtphal1«-Gammon, 
— r vith of Soles. Lait Courſe, | 

oli of ire:h Salmon, . Two Orange Tarts, one with 
a A: th Sruel;5 try'd. # Herbs, 
Secord Co urie,” 2, A Bacon-Tart, 

1. A couple of Loofters, 3. An Apple-Tart. 
2, n roalte4 Spithcock, 4. A Dih of Bon Chriten- 
2, A Uith of Anchovies, Pears, 
& Fric;h Cod, | 9. A dith of Pippmns, 
5. A Bream roalted. 6, A Dith of Year-Mains, 
6. A dith cf Trouts. A Banguet for the lame 
7 
8, 


. A diſh of Place b»ylcd, b-- Scalon, 
A dilh of Perches, A vii of A; ITICOC::S. 
g. A Cary tacced, . A diih of Marmalade of Pip- 
10. A Porat. »-PyC, pins, 
11, A dith of Prawns buttered, a diſh of preſerved Cherrias, 
12. Tenches with i}.ort bro, . A whole Red Quince, | 
Sy A dith of Terb., | <. ACh of dryed Sweet-Meat, 


_ 


13 


\n Þ ww 


Reater, | 


F 


READER, 


Have here preſented to thee the Order of 4 4 


Feaft, and a Bill of Fare, which wa 
taken out of the Records of the Tower ; I hav 
done it the rather that thou mayeſt ſee wha 
Liberality and Hoſpitality there was in Antie 


times amongit our Progenitors ;, like this to So 
lomon's Royal Homuſe-keeping, yet he was one thatf 


Twas ended ' with _— from above : by whicl 
Liberality. his Subjetts were made rich, ſo that 
ſolver was as plenty as Stones in the ſtreets of Je 
ruſalem, and there was ' Peace in all his dayes : 
According to bis Judgment from his inſpired Wiſ- 
> Aom, ſo was his Pratlice, and ſo was his Declar « 
' tion © for Food and Raiment # all the Portion 
that man hath in this life. 

Thus hoping to ſee Liberality flouriſh amongſt us 
once more: as in old time, 


I remain thine, 


B. #h 


S a & * 
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Argent FEAST made by George Nevil 
Chancellor of England, and Arch-Biſhop of 
York, in the dayes of EDWAR 
the Fourth, 1468. 


2 UARTERSOf | w000E ies. b 
og £300 Wheat T 4 Bucks and Roes, 

7 , 504 £KS At 

= 0300 TO7 Ale 0103 Palties of Veniſon cold, 

{* . . 


0508 Pikes aud Ereams, 


0100 Tun of Wine, £920 Dilhes of Jelly, 
a} 0001 Pipe of Ipocras. | 0103 Cold Tarts. 
ſe-| 9194 Oxen. 3599 Culd Cuftards. _ 
| 2995 Wild Bulls, 1592 Hot Veniſon Palties, 

þ | 1000 Muttons, 3209 Kot Cultards. 

iſ-4 0304 Veals, 0013 Purroſks and feals. _ 

4 | 9394 Por:.s. | Belides abuadance 0b Sweet» , 
0400 SWInes, meats, s 

=] 9000 Cele. The great Offices. 

—— — —_— Earl of Warwick Stzward. 

Hd | P! ok Eari of Northumberland 
dren Dozen of Quails. = Joanbons > A 
0200 Dozen of Fowls called Rees, | wy = 08 y IDS 
©400 Peacocks, | - 

0400 Mallards and Teals, | . HON vl puckiogham 
| _ T%g Sir Richard Stanwig Surveyor, 
| ons bi | Sr William Wori.y Mariball 
A, nn; > mom of the Hall, 

q000. Frags I Eight Knights of the Hall, 

ol 90s Co | Eizhty Eiqs; ci the Hall, 

I _ Two 0:her Surve yors oithe Hall, 
9499 = ronſhaws, Sir John Malbury Puutter, 
pp a —_— Two Eſqaires Keepers ol the 

/ 0500 Partridges nd 
—.—S--.. gg | $ir Johg Pracgn2ck Superrber, 


0100 Curicws. 


SS \ 


x 


> of the Hal), 

Eſtates ſitting in che Hall, 
At the High Table, 

The Archbiſbop in his State, 


PI % 


on his Righthaad, the Bilhops \ 


of London, Durham and Elie. 
On his Lett hand, the Duke 
of Suffolk, the Earls of Oxford 
and Worcelter, 
. At the ſecond Table, 
The Abbots of Saint Maries, 
The Dodtors of Halls of Rivones 
The Choiulters of Kivones. 


The Prownes of Durham, of 
Girglen and ot Berlenton, ot 


Gilerow, and others, the num- 
ber of eighteen, 
* At the third Table. 

The Deans ot York, the Lords 
of Cornwell, York, Durham, 
with tor:y eight Knights, 

At the tourth Table. 

The Dcans of Lurham and of 
Saint Amnbroſes, all the Pre- 
bends of the Minlter, 

At the hith Table. 

The Mayors of York and Ca- 

lice, and all the Aldermen, 
At the fixti Table. 


The Judges of the Laud four 


Bar-;ns of Exchequer, and tWei- 
ty Six Counſellors, 
At the laſt Table | 
Sixty nine Knights, wearing 
the Kings badges and his arms, 
Eſtates fittiaz 3jn the chict 
Chamber, 
At the firſt Table, 
The Lu>e of Glucelter the 


| co052 Cooks, | 


| 


= 87. £& & 


. 


15 . 


Kings Brother,and upon his R 
hard the Luke of Suffolk, 
upon his left hand che Cour 
ot Weſtmorland and Northr 
berland, and two of the B 
Warwicks daughter, 
At the ſecond Table, $ 
'The Barons of Greyſtock, witYA 
three other Barons, A 
At the third Table, 
Eighteen Geniletmen of t A 
ſaid Lands, A 
Eſtates ſitting in the ſec: [ 
þ 


Chamber, 
Ar the firſt Table, 
The elder Dutchc1s of Suffolk 
the Counteſs of Warwick at 
Oxtord, the Ladies Haſting ac 
Parwaick, 
At the ſecond Table, 
The Earls of Northumberlar 
and Weſtmorland, and the Lord 
Ot Fitlhugh only with 2 Barron 
At the third Table, 
Fourteen Gentlemen, and 1 
Gentlewomen of qual:ty, 
In the low FEul, 
Four hundred and twelve of the 
Nobility with double ſervice, 
la the Gallery, ; 
0209 Noble. Mens Servants witt 
their Servants, 
1100 Interiour Officers 
their Servants, 
1500 Other mc:ncr Servants OJ 
ail Othces, 


/ 
/ 
/ 
| 


| 
| 
withl | 
| 


! 
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4 Canadying. 
A 


A Lmond Butter 4 
['\k Almond Milk 


Table to the Art of Preſerving, Conſerving, 


Conſerve of Roſes ibid. 
Ciramon water ibid. 


6 | Cherr es rreſxrved 2 


»iJApricocks preſerv'd ibid | Coulerve «f Oranges 3 
Aqua Alirabilis 7 | Cucuinbers to aickle 4 

f td Angeiletx to make 9 | Cream of Quinces F 
. [Angelica water 14 | Cherry-wine 7 
*Argelica root pre- | Currans preſerves 8 
erved 18 | Conlerveof wINces II 
Aqua Compoſita 21 | Conſerveofroſemary tz 


» aoJArtificial Malmſcy 22 
Artificial Claret bid. 
Apricock-Cakes 27 
4 A'rtichoaks preſery'd 30 | 
8 Almond Caudle 37 
A'rtichoaks to pickle 50 
A'rtichoak bottous 
file to pickle 60 


<, B --0 


Cherries to dry 14 
Conſerveof Damſons 16 
Conſerve to ſtrength- 
en the Pack 20 
Conſerve of Burrage- 
| flovers 24 * 
Conſe: ve of Pruans 25 
Cryitil Jelly 26 
Conſerve tor Tarts all 


_:. [Barley water 20 | 
Balm-water 


21 | Caudle of Vertue 


the Year 28 


36 


with] Broom buds pickled ib5d | Cornfortable Syr..p 37 


a Dr. Buarges's Plague- 
water 
|Furag--flowers to 
Candy 26 
Pisket-ca! es to make 27 
- | Banbury Cakes 30 
Barberri-s candyes 40 
Barterries preſerves 41 
Bragget to /_ 62 


$ 
5 
- 


| Cakes of Lemons 


| Cherries to Candy 38 


Clove-Gilly-Fluwers 

to pickle 39 
Cinamon-Sugar 49 
Cream of Apricogks 41 
Callice to make 3bjd, 
Cucunbers green 2 
Capon water 


43 
Chaina- Broth att 


Conſerve of cCarberries 1 
K 


Cream of Codlings 45 
Cream 


. 


| | The Table. 
Cream Tart 46 | Hydromel to make Fr 
Cock-Ale to inake 48 | Boney of Mulberriesss 
Caraway-Cake «bid, | Honey of Raiſins 56 
Cordial water of | 
Clove-gilly-frowers 49 | Jelly of Hartſhorn 9g 
Chips of Quinces 53 | Italianbisket tv makes 
Conſerve of Buglok- | Tei:y of Strawberries26 
Flowers 54 | I: pcrial water 33 
Comfits to make 57 | ſumba!s to make 34 
Curranwine to make 5g | Jelly of *gples' 61 
Conſerve of Sage ibid. | jelly oi Googberries 62 
Cornelians iy pickle 61 K 


K. William's perfame1 3 
Dr. Deodxres Drink | K. Edw. Perfiqne ibid 
* for the Scurvey 20 L 
Damask-water 33 | Late ©'s Perfame 13 
E Lea h to nake 21 
_ Excel!ent Broth 8 | i.cach Lombard g2 
Excellent Hippocras 22 | Leach of Alyonds 33 
T L ozevges of Koiecs F3 
French Beans to pickles | Le.non and Orange- 
Frenchbisket toinake16 | pre! pi kled 54 
Flomery Caudle 52 M 
Fruits preſerved all the | Mackroons to make 2 
Year ibid. | Mar ra'adeof Quinces3 
G Marcu-panes to wake 5 
Grapes to preſerve 7 | Marmijale of Len.ons 
Goaſezberry-cakis 8} ard Orarg's 13 
| Goosberies prelerv d17 | Methegiin b. own 14 
$ Gingerbread tomakez1 | V.uica.tue Contics 24 
Goole-bery-palte 54 | Mans Corijt: 25 
G.nger to Candy $58 j Mus\-ba''s to make 33 
: H 'Marrt- olds toCcan.y 39 
| WY Hippocras to make 4 | Mithiclus Bezoar's 
4 Honey of Roſes 32; Water 46 


Mar- 


"-Marmiladeof currans47 
Mad tomake iub:g. 
Mint-watzr FO 
. Marmaladeof cheriess 1 
' Medlers to preicrve 52 
Muzk-Sugar to makeg 4 
Marmaladeuioranges6o 


A Rar tomake 5 3 
Congyy to preſerve 5 
Oy1 of Violets 
Oylof ffyeetAlmonds10 
Oranges and Lemons 
Candyed IS 
Oranges preſerv'd after 
the Portugal way twhid 
Oranges to Bake '. 17 
Orange _ 35 


Pear plumtstopreſerve7 
Purkain to Pickle B 
Po:natum to make 10 
Poumander to make 16 
Pe:ches fo preſerve 17 


Pippuis to dry 28 
Palie of Genua ibid. 
Paile of Quinces 31 


Pom=itron pleſerv'd 39 
Paſteoftenderplumbs45 
Poppywater to make 46 
Plaguewater to make56 
Pa:i:e of Cherries 60 


Paite of  . ig ibid, 


ibid | 


« 


| Quinces Cakes 
Quince preſerv:{ whitez 
Quinces preſerv'd red 4 
| Quidany of Cherries1g 
Q.icany of Quinces 29 
Quince cakes thin 
| Quince Cream 


Quinces to pickle 56 
Quince cakes clear $7 
R 
Raſpices preſerved 2 
Roſemary-water 109 
Kasberry Wine 22 
Roſe-Vinegar 43 
\ Rasberry-Cream 50 


mn 6 wholess5 


Symbals to make 

Sirup of Violets bid 
| Dr. Stephens's water 7 
Syrup of Clove-Gilly- 


flowers 3 
Syrupof Wormwood t » 
Syrup of Poppics bid. 
Syrup of Lemons 12 
Syrup of Coullips 13 
Spirit of Wine I2 
Sugar plates to inake 16 


Sy1 up of maidenkair 12 
Syrup of Licoriſh bid. 
Syrup of Quinces 18 
Syrup of ctarts-horn 19 
Syrup of Cinamon »bsd 
Spirit of Ambergrees 23 


| Syrup of cren-prakey | 


yeup. 


a of tp 2 oo be 
- , Syrup of Hy 24 | Strawberrv-Wine gc 
| Shear Cakes Trichout Surfeit-water v7 
Sugar . 29 | Snow-Creain 
Spirit of Hone7 30 | Suckcts of Lettice-- 
Syrup for thelunzs ibid | flalks 
Suckets to make 32 | Syrup of Purſlain 
Sweet-bags for linnenzo | Syrup of Mint jb:d 
' Sugar-Leach 34 | Sweet meat of Apples 59 
Spirit of Roſes 3y T 
Syrup of Elder bid ; Trifle to make 0 
$:'rup for ſhort wind36 | Treacle Wat-r 
Surfeit Water #b1d. F-.- Ws. uo 
Syrup comfortabl: 36 | Veriuice to make 34 
Syrup of Roſes 7#b;d. | Uſquebagh to make 15 
Syrup of ſugar-candy36 W | 
Syrup againſt ſcurvy 37 | Wafers to make #7 
* Suckets of wall-nuts 33 | Water againſt fits of 
' Syrup of Saffron 74d, | ibz Mother 11 
&eqP2ts and ſtains out of | Wall-nat water 18 
Cloathes 42 | Watzr for a Conſum- 
Sugar-Cakes ibid. | ption - "20 
S; rup of Vinegar 42 Wormwood-wine ?0 
Syrup o* Apples 44 W ormwood- water. 31 4 
Spgar of Reſes 45 | Waſh-balls tomake 33 
$'i:abnb to make 47 | Wipt Syllakub <5 1 
Steppony ibid. | White Mead F3 
« Syder tor ake 43 


. bs & * 
A »% 
ws we tes has ts BD 


( 
( 
( 
( 
{ 
| 


—_—— 


The Tavle to Phvſick and Chirurgery, Beaut;- 
fymg Water:, &C, 


- P1:ck Jaun*ice 64 

Ch or Pain 54 | Lite of a mad Dog 66 

A Agucs tu Cure ithd Eloody flux to cure 70 

Agues in Child;en;0 ; 2lec4:og at the Nole 71 

Ague in the Breſt 71 Ron : ying wee fexgg bo 
AuGal water 73 'Teath ty I''Ce 

£4:-.:.6 Leautiiying water 86. 8&8, 

Ange 


es. ; 
$. 7 


" 
- 
L x ,. 
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* Another 


99 
Jody ty deanſe 93 
| Brelts to make ſmall ibid 
Bath for Ladies 94 
"Body to make Fat, ibid 
Belts to Embroider 99 
Black Sarienets to waſh ibid 
C 
Cramp to cure 64 
Counteſs of Kent's pouder 65 
Canker to cure 66 
Conception to procure 67 
Catholicon bid 
Conſumption to hel 69 


Children to go to ſtool 70 
Carcer in a Breſt =g 


Care of the Iniant 77 
.Chilllans to take away $6 
Cloven Nails to help 5g 
Colour'd Silks to wa:h gy 

| D 
DAFF Y's Elixir Salutis to 
make right 63 
Dry Congh to help 65 
De:inels to cure 67 

| Þrrophie to help 


Dr+ Tench's Julep for fits of 


the Mother 70 
Dr. Wilioughby's Aqua Mt- 


. rabilis . 


Driak that healeth a!] wound7s 
Directizons tor Nurſes 76 
Dencitrice for Teeth 84 

F- ; 


Eye-water to make Eg 
Excellent Waſh 87 
Excellent Beautifier 92 
F- 
Fevers in Chil:!rc.1 64 
Failing fickneſs to help 65 
F:ts ot the Mciher 69 
 Filtula to heal ibid 
Fein ro ki: vs - 
Fl:wers to bring d/,wa 74 
Flowers to {tay 1hid 
Faliuvg off ot Hair 8 
Face io make Farr ibid 
Ireckles to take away B83 


The Table. 


68 | 


For nails that fall of 
For cloven Nails 

Face to make Youthful gt 
Face to make Rudy 


Face to clear Y2 
Gout to cure _ 6J 
Girping of the Gurs ibid 
Gree! tl:cknels to cure 66 
Green Oyntment o 
Galſco1iga Pouder 71 
Gold Lace to clean 93 
H 
Help for blaſting 7 
Hair to make tair 79 
Hair to wake grow 79 
Fai' io tak avay ibid * 
, Hoes or pits to clear 81 
Heat in the Face 82 
Hands to wt.itcn 85, 8$ 
Heat in thc hands 89 
Hair to curl 92 
Hair to muke black 93 
Hair to increaſe ibid 
i 
iInfetion cf Fiagee 64 
[mrolthume to break 65 
[tch to cure ibid 
Infants tronbled with Wird 
and Phlegm 69 
Itch or breakings out 74 
Ink-ſpots in Linnen 96 
K 
King's-Evil to cure 66 
L 
Looſneſs to ſtop 67 
I ac virginis to make 80. 
I 1ps chopt tho kelp 85 
Lawns - to ſtarch v4 
M 
Medicine for the back 64 
Medicine for aches ibid 
Milcarrying to prevent 65 
Medicine tor Agues 67 
Medicine to teeth ealy 69g. 
Megrim in the head 7I 


My lord Denuies Medicing 
tor the Gout 72 


F.. 


© Medicine to teeth caſy 78 
 Morphew to cleanle $1 
Nails to make grow 8 

| Oyl of Roſes to make 74 
Oyl of St, John's-wort 75 
Oyl of Fen! -.- MM 
Oyntinent tor an inflamed 
Face B82 


Oyntment to take away fpots 
ot the ſma.! pox | 90 
Oyatraent tor Beautifying the 


Face : 
Oyntment to illuſtrate the. 
Face _ " ibid 


Piles to deſtroy 65 
Plague water to make 6% 
Pain in the Ears 71 
Piles after child birth 74 
Pouder toc the Green ſicknef>75 
Ppricking of a 1horn ibid 
Pimples in the Face v1 
Pomatum for the skin #83 


Pock-holes to take out ©5 
Pimples to take away Þ$2 
Point and Lace to clean 95 
Points to Waſh 95 
R 
Remedy for ſore” eyes 66 
Kickets in Children 67 
Rheumatick Cougl 71 
Red flux ta bcip ibid 


Redneſs of the Face after the 

Small-pox S1 
Red Face to prevent 87 
Ring-worms in the Face 92 


Red lace to cure 93 
$ 

Stone and Gravel - 6J 
Scurrey-drink ibid. 
Sciatica tO Cure 64 
Sprain in the Back 66 
Scurvey to cure 6, 
Sore breai!t not broken an 
whe broken 6g 
ibid 


_ $cald-bead to heal 


'To make a 


| Tympany to cure 


© _ 


Shingles to Cure 
S,,Itting ot Blood 
SWooming-fits ro help 
Scabs atrer ſmall.Pox 
Stitch 1n the fide 
tpoecn ro help 

Skin to cleanle 


Sun-burn to take away $6 
$kin to whiten ./ 
$KIn to {moothe ibid, 


$pors in the tace to takeaway 
Skin to whiten ] 


Stinking breath to help 5 T 
Stink ot the Noſtrils Pe 
Stench gt Arm-holes 8 
Spots dtter {mail-pox 99 


Scars in the Face gl 
Silver-place to clenſe 95 
Silk ttockens to waſh ibid 
Spots oi Greaſe out of Silk 
Staff, or Cloath gs 
Stains in Linnen, '&c., #97 
Sarſenet to wath tbid Ys 
= « 
Woman be {oon 
delivered, the child drad or 
alive 4 69 
70 
Ns) o 
71 


Terms to provoke 
ro ſtauzch biee:!ing 


Tertian ague 19 cure 75, 
T:ii;ck to preveat 1bzd 
Teeth to make white 84 
Teeth to keep wv ite 87 


Tittanies rottarch 
JU 


Unguentem Album 65 |} 
VV 

Worms in Children 6s 

\+ hites to cure ibid F* 
Vens to cure 68. 
wind ty prevent _ 1bid 
omen in travail 69 

\ hire Flux tv cure 21 
" ater* tor the eyes 72, 73 
Acb in the Eye 74 
Abt is to be given the Child, 


tor the tarlt thang it taketh 71 F 
Wis 


Te \ The Table. 
| for the Face 80 
aſb-balls tro make v5 


rts to take away go 
ater to whiten the Skin aud 


The Table to the Compleat Cook's Gmide, 


'Rreichoaks try'd 107 | Cocks or Larks 
A Applepics try'd 122 | Chucs of veal bak'd 
A mlide ditbotapples133 | Caives-tect bak'd 
nond-w ater 142 | D 
c pudding ibid | Diih vi Marrow 
Iparagus to keep 10® | wanton Tart 
Lutch Pudding 
Double Tarts 


. take Sunburn away gx 
Wrinkles of the Facs 93 
\ 


Yellow-Jaurdice By 


150 
155 
157 


101 
110 
122 
101 152 
102 


114 


gt to make 
c pu » 
| doenks co make 
liew'd 123 
ed Puddings 127 
awn made Tei er 134 
& {lew'd the Lady Butlc:*> 
way 14y 
ef {tewsd 151 
ck 4uugs 16% 
'&it or | 'nu; muttgg ſtewd163 
tun. ©.cW 155 
er (OAIruw 16y 


Lels to ſouce 
E-ggs butrer'd on toaſts 
i::Cis buyPd 
Eel-;ye to make 
Ecls to coaſt 
Engltu Portage 
4 


105 
112 
124 
135 
.l4y 
151 


a BASEL SSPRPEASPDEAPLPE 


[ urmety to 1ake 
FTI. Cy of Veal 

H.e ru.dig in ih 
t1.Ga 01: Cincxens 
tlu:tcntive 0 wake 
Freta checle 

uw Cuiard 

Fry'4 Prading 

10 | to muxo 
Fluunders 10 boyl 
Frclh $rur2eOn 40 roaſt 
Fricacy of Nabbits 
Fricacy ot Vartricyes 
Funnel taller 

; ard Veal 


103 
194 
109 
112 
115 
113 
120 
126 


100 
IOq1 
190” 
1569 
ILI3 
115 


"cakes to make 
bunado Mutton 
ro2na do Hens 


n ot Eags 

4 br {tewed 
on boyI'd | 
» fo hew 1b14 
Les-teer to roaſt 122 
ne of Ecet puuvered 12” 

head drciiled tbid 


Wred Cream 


on boild with. 1paragus 12. 
on bojldwitht jag epar.y ibid 
139 
dn Puvdings 132 
s udder roalted 137 
rg Tart 135 

Tart to make ibid 
p Pye 141 
4a | 
head bak'd 


I4- 
-head 145 


Florer.tine of Spinage 
townders ſtew'd 

CJ 
Gooſeberry-Fuol 
Grand Saiiet 
Gunmmon of 6acon 
Guinet boy/d 
Goojeberry Cultard 

H 


Herriog-Pye 


Pig bak'd court on ' 
dpeon pye to make I5g 
$-puddi Porte Fa Ca k oy 
F, IM ppin-pye 10 make 1 

pot ro make Pudding of Rice 467 

”— to roalt _ 158 | Polonian Sauſages 131” 
: of Veniton boyled 160 : 
| of Ducks 164 | Quince-pye 104 


= * I Quaking Pudding 130 
AtaliarPudding . ey”: 
7 Junket to make 147 | Rice-Pudding | 100 
g L Rabbit roaſted with Oylters 1 » x 
” Lamb-pye to make 99 | Rabbnsbak'd to be cat cold 12 1 
Legof Vealand bacon boild103 | Rice Tart to make 137 
*®" Lemon-caudle 146 f Rare Fricacy 143 
Leg of Lamb {trwed 108 | Roaſt beet pxkked 
* Leg of Pork boyled 157 | Rabbit ſtewed 
f P M Rare _ « lewd 
Mince-pye cf E 100 5 R " beef (tew 
| Mind yies »_ make 136 x $ 
» Marrow ſpinage Palties 147 | Spaniſh Olio 
- Marrow Pudpings 117 | Scvullops bayl'd 
*; Mallard to ltew 155 | Salmon to boyl 
& Mullet to boyl . 166 | Sack+poſllet ro make 
"IF N Saulages to make 
Neats-foaot Pye 104 | Klmon to keep freſh 
Neats-tongue-Pye 103 | Sauce tor Fidgeons 
Neats-tongue and Udders Sauſuges ſtew'd 
| drels'd © 131 | Sweet-breads baked 
Zz Oo Sauce tor Mutton 
” Orangado Pyc Savce for Turkies 
2 \—— many aan Saliaon fry'd 
Oyſters to barre up = x 
Oylters to pickle Turkiſh diſh - 
” Opylters to __ Liar to (tew . 
Tanſey of Cowſli 
of yo to ſtew : V E 
pye Veniſon paſl 
Poſt. palte to make Unble-pye x make 
Pig to bake . Veal-pye to make 
| _ for Tarts W 
ig to Souce Widgeons to boyl 
Pear-pye to make Weak boyÞ 
Watergruel to make 


White pudSings 


* 


fFINIS. 


